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This  is  a 

piston 


Inside  your  engine  are  cylinders  . . . 
like  so  many  upside-down  water 
glasses.  And  inside  each  cylinder  is  a  snug- 
fitting  piston.  Pistons  must  slide  up  and 
down  about  1800  times  every  minute  your 
engine  is  running. 


Try  how  fast  that  is 
with  your  dish  mop 
in  a  glass  tumbler.  Natu- 
rally, it  will  go  easier 
if  you  suds  the  tumbler 
first  in  nice  soapy  water. 
Which  brings  us  to  what 
we  started  to  say . . . 
lubrication. 


Without  constant  lubrication  your 
car  would  quickly  become  one  of  the 

5000  American 
automobiles  that 
are  junked  every 
day.  Dry  pistons, 
for  instance,  would 
heat  up  and  get 
stuck  tight  in  just 
a  few  seconds. 


That's  why  examining  the  oil  level  in 
your  car  is  a  ritual  with  Shell  people 
...  a  ritual  you  should  never  discourage 
by  "guessing"  your  oil's  all  right.  Because 
if  it  isn't,  you're  heading  for  trouble. 

Shell  does  not 
want  you  in 
trouble.  You're 
much  too  pretty. 
Besides  if  a  pis- 
ton sticks,  you 
won't  be  coming 
in  for  free  water, 

air,  windshield  wiping,  etc.,  etc.  Nor 
would  you  need  our  gasoline,  oil,  tires, 
grease  jobs,  light  fuses,  batteries, 
and  things  like  that. 


BETWEEN    US    GIRLS  — 

Shell  has  a  fascinating  FREE 
booklet  for  you. .  .A  lice  in  Motor- 
land.  It  tells  how  un-mysterious 
your  car  really  is... how  easy  it 
is  to  keep  something  expensive 
from  happening  to  it.  Get  yours 
at  any  Shell  pump. 


SHELL    OIL    COMPANY, 

Incorporated 


1944 


lerenity  of  glowing  sunsets  . . . 
romance  of  star-spangled  heav- 
ens . . .  thrill  to  them  at  "The  Top 
of  The  Mark".  Here  in  a  gor- 
geous, 50-mile  panorama  you 
view  the  unforgettable  beauty 
of  San  Francisco,  the  wonder  of 
the  2-bridge-spanned  Bay,  the 
glory  of  the  hills  beyond. 

*  Make  this  poignant  picture 
your  private  view.  No  matter 
how  brief  your  visit,  you  will 
see  more  of  San  Francisco  .  .  . 
her  beauty,  her  romance,  her 
fascinating  life  .  .  .  when  you 
stop  at  The  Mark.  Rates  from  $5. 

Garage  in  the  building. 

*  Special  reduced  ratet  for  * 
service  men  and  their  families 
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Connects  the  National 

Forests,  National  Parks, 
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In  nun. i)  a  hiking  trail,  organize  it.  man- 
age it,  and  operate  it.  as  you  would  a  rail- 
road, is  somewhat  of  a  novelty.  Yet  that's 
the  story  of  the  Pacific  (rest  Trail  which 
stretches  over  2000  miles  down  the  hack- 
bone  of  our  Western  mountains  from  Can- 
ada to  Mexico.  It  was  first  proposed  in 
19S2  (by  a  Westerner.  Clinton  C.  Clarke 
of  Pasadena) ,  as  a  trail  to  be  built  along 
the  summit  divides  of  the  three  Coast 
states,  traversing  the  best  scenic  areas,  and 
maintaining  an  absolute  wilderness  char- 
acter. 

Since  many  miles  of  summit  trails  were 
being  maintained  by  national  park  and  lor- 
es! services,  and  the  famous  John  Muir  and 
Oregon  Skyline  Trails  were  in  existence, 
only  about  500  miles  of  new  trail  had  to  be 
built.  The  important  thing  is  that  the  trail 
became  a  government  project ,  ami  is  today 


a  well   marked,  mapped,  and  loggl 

TRAIL  DIVISIONS 

The  Trail  is  divided  by  regions  (sei 
Through  Washington  it  is  known 
Cascade  Crest  Trail.  The  extreme  n 
portion  (along  with  the  Sierra  Ne 
California)  calls  for  more  than  o 
trail  experience,  since  it  is  rough 
country,  often  snow-covered  on  th 
and  7000-foot  passes,  Hut  here  is 
the  most  primitive  country  in  the 
Stales.  Fishermen  know  what  that 
As  the  trail  heads  south  it  loses  a 
l>nl  not  w  it  limit  its  ups  and  <low  i 
it  will  drop  from  a  1000  fool  pass  c 
.'{.500  feel  in  alioiit  S  miles.  And  it 
again  to  above  tree  line  before  i 
again,  into  forests  of  lir  and  dense 
growth.     The  trad  descends  lo  sea  Ic 

SI 


ily  long  enough  to  cross  the  Columbia 
iver  and  climb  ;i£;im  into  the  now  more 
■title  Cascades  <>f  Oregon. 

OREGON 

ere  it  is  known  as  the  Oregon  Skyline 
rail.  It  maintains  a  more  constant  eleva- 
it!  and  keeps  below  tree-line,  in  the  fir 
id  pine  forests.  Here  the  grades  are  not 
Steep  as  in  Washington;  passes  are  lower 
id  easier.  The  trail  follows  in  part  the 
ith^  worn  by  the  Indians,  the  early  set- 
ts.  and  the  trappers. 

■t's  take  a  closer  look  at  the  trail. 
lemember  that  information  on  where  siip- 
ies  run  be  obtained  and  what  resorts  are 
icii  needs  special  checking  these  days  he- 
re you  make  any  trip.) 

-.  the  map  opposite  shows,  highways 
oss  the  Pacific  (rest  Trail  at  convenient 
tervals,  so  you  can  start  and  stop  a  trip 
■etty  much  to  suit  your  own  time.  As  an 
ample,  let's  take  the  trip  from  McKenzie 
MS  to  Crater  Lake — it's  1 4C2  miles  through 
le  Willamette.  Deschutes,  and  Umpqna 
ational  Forests,  the  Three  Sisters  Wilder- 
m  \rc;t,  and  Crater  Lake  National  Park. 
iid  it's  a  perfect  12-day  hike.  The  goinR 
never  too  hard,  and  civilization  never  too 
r  away,  yet  here  is  all  the  unspoiled 
■auly  of  our  most  magnificent,  forest 
c;is.  with  plenty  of  fishing  on  the  way  in 
ie  high,  clear  waters  of  mountain  lakes. 
iom  Portland  you  can  come  in  on  the 
[cKenzie  Highway  (No.  28)  from  Eugene 
i  the  west,  or  from  Redmond  on  High- 
ay  97  to  the  east.  The  McKenzie  High- 
ay  crosses  the  Cascades  and  bisects  the 
acific  Crest  Trail  at  McKenzie  Pass.  Sup- 
iies  can  be  secured  at  Belknap  Springs  or 
:  Sisters.    McKenzie  Pass  is  between  the 

ivit    photograph    by    Maynard    L.    Parker,    Los    Angeles. 
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ALL'S  FAIR...etc. 


It  happened  one  night  in  North  Africa. 
Jack  Bailey,  a  sergeant  heading  a  unit 
of  the  727th  Railway  Operating  Bat- 
talion, started  it  all  when  he  said  to 
seven  of  his  boys:  "The  only  loco- 
motive we  have  left  will  be  out  of  ser- 
vice until  we  can  replace  its  siderods. 
That  will  take  time.  We  haven't  got 
time.  We've  got  to  get  another  loco- 
motive somewhere.  Those  freight  cars 
have  got  to  move  tonight." 

•     •     •     • 
About  four  hours  later,  a  few  miles  up 
the  river  from  the  base,  the  seven  boys 
wait  in  silence  for  Sgt.  Bailey. 

"Must  be  kind  of  tough  trying  to 
finish  up  that  bridge  back  there  with- 
out any  light,"  one  of  them  whispered, 
just  to  say  something. 

"Lights  would  make  it  easier  all  right 
— especially  for  those  Jerry  snipers 
across  the  river,"  someone  answered. 

"Yeh,  I  guess  so.  Those  engineers 
certainly  have  a  sweet  time.  Imagine 
having  to  build  a  railroad  bridge  in 
the  dark — in  four  hours!" 

Then,  silence  again. 

Sgt.  Bailey's  voice  smashed  it  with: 
"All  right  fellows,  let's  go." 

As  one,  all  seven  men  jumped  to 
their  feet  and  followed  the  sergeant. 
Slowly  and  cautiously  they  made  their 
way  through  the  brush  to  the  edge  of 
the  river.  Then,  staying  always  in  the 
shadows  of  overhanging  branches,  they 
half  walked,  half  crawled  along  the 
quiet  stream. 

Minute  after  breathless  minute 
passed.  There  was  no  sound  except  the 
usual  night  sounds  of  the  country. 

Suddenly  the  sergeant  stopped.  The 
men  huddled  about  him.  His  orders 
were  quiet,  but  they  were  definite  .  .  . 

"The  engine  we  want  is  just  ahead. 
Mulcahy,  crawl  up  that  hump  and  see 
whether  they've  finished  loading." 

Mulcahy  crawled  into  the  blackness. 

The  sergeant  continued.  "The  en- 
gine's coupled  to  a  long  string  of 
loaded  car6.  First  I  want  it  uncoupled 
from  those  cars.  Green,  you,  Johnson 
and  Rogers  take  care  of  that.  Norris — 
I  want  you  to  take  the  throttle,  and 
you  handle  the  coal,  Walter.  Oh,  you're 
back,  Mulcahy.  What's  it  look  like?" 

"They're  all  loaded,  Sarge.  They 
seem  to  be  ready  to  go.  The  train 
guard's  just  walking  to  the  rear.  The 
engineer  and  fireman  are  alone." 


"Okay,  Mulcahy.  You  and  O'Brien 
come  with  me.  We'll  take  care  of  them 
.  .  .  and  don't  make  any  noise.  The  rest 
of  you  know  what  to  do.  Let's  go." 

•  *     •     • 

All  went  as  planned.  Five  minutes 
later,  what  was  a  quiet  African  night 
had  become  an  ear-shattering  bedlam. 

The  old  engine's  throbbing  and 
clanking  as  it  pulled  away  started  it — 
the  Jerries'  gun  fire  took  it  up  from 
there. 

To  the  eight  men  huddled  in  the 
cab,.even  the  trees  seemed  to  be  shoot- 
ing. Shots  came  from  everywhere  .  .  . 
they  whistled  past,  they  ricocheted 
from  the  engine  and  tender,  they 
smacked  against  their  iron  sides.  But 
the  old  engine  roared  on  ...  on  through 
a  constant  cracking  of  snipers'  guns 
along  the  Nazi  "Main  Line".  .  .  onto 
the  spur  of  track  and  across  the  tem- 
porary bridge  the  engineers  had  been 
building  all  night  ...  on  to  the  Ameri- 
ican  lines — -and  safety. 

As  the  eight  men  climbed  out  of  the 
cab  they  heard  a  tremendous  explosion. 

The  sergeant  looked  puzzled.  A  jubi- 
lant buddy  explained,  "It's  just  our 
engineers  blowing  up  the  bridge  we 
built.  That's  just  in  case  the  Jerries 
might  decide  to  follow  and  try  to  'bor- 
row' back  the  locomotive  you  just  stole 
from  them.  Imagine — stealing  a  loco- 
motive— boy,  oh  boy,  oh  boy!" 

•  •     •     • 

Yes,  that's  exactly  what  happened.  The 
Railway  Battalion  had  stolen  a  loco- 
motive from  the  Germans. 

Now  this  may  not  seem  to  have  any- 
thing to  do  with  the  Southern  Pacific, 
but  it  does.  You  see,  there  are  over  15,- 
000  stars  on  S.P.'s  Service  Flag — the 
biggest  Service  Flag  in  the  West.  S.P. 
is  proud  of  that  flag,  prouder  still  of 
the  15,000  men  and  women  its  stars 
represent.  Sgt.  Bailey  is  one  ot  them. 

We  really  miss  those  15,000  men  and 
women,  now  that  we're  faced  with  the 
toughest  job  in  transportation  history. 
So,  if  our  service  is  not  up  to  peace- 
time standards,  we  hope  you'll  forgive 
us.  We're  trying  our  level  best. 

Another  true  story  of  the  railroad 

men  and  women  of  America  written 

especially  by  Mark  Buckley  for 
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mgame, 


-YOUR  H0ST5  IN  PEACE 


Together,  we  have  shared 
days  of  peril  and  anxiety 
.  .  .  have  labored  side  by 
side  to  meet  and  defeat 
the  menace  which  has 
risen  to  threaten  us. 

When  Victory  is  achieved 
we  who  have  been  your 
allies  in  war,  would  be 
your  hosts  in  peace. 
British  Columbia  will 
welcome  you  to  the  un- 
equalled grandeur  of  its 
mountains,  lakes  and  in- 
land seas  ...  its  colorful 
modern  cities. 

Until  that  great  day  comes 
.  .  .  buy  War  Bonds  .  .  . 
save  for  the  vacation  of  a 
lifetime  in  British  Columbia. 

Write  today  to  the 
BRITISH  COLUMBIA 
GOVERNMENT 
TRAVEL   BUREAU, 
VICTORIA,    B.  C. 


BRITISH 
COLUMBIA 

CANADA 
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two,  and  is  your  starting  point   down  t lie 
trail  to  (rater  Lake.    And  here's  your  log 
of  the  1 '2-day  trip: 
Days  Miles 

1  0     McKenzie  Pass  Highway  to  Sun- 

shine Shelter — Three  Sisters  Wil- 
derness Area;  Collier  Glacier 
(North  Sister    Peak    10.0!)+;  . 

2  11     To  James  Creek  Shelter  12  miles; 

(a  small  rough  hut.  Ranger  Sta- 
tion-— here's  where  you  get  infor- 
mation, good  camping  ground). 

3  23     To    Horse   Lake    15    miles    (small 

rough  hut.  good  camping  ground) . 
South  Sister  Peak.  l().3.r>4 — one  of 
the  24  famous  mountains  along 
the  Pacific  Crest  Trail. 
To  Mink  Lake  8  miles;  hut,  camp- 
ing ground. 

To  Taylor  Lake  13  miles;  camping 
ground. 

To  Charlton  Lake.  To  Waldo  Lake 
6  miles;  hut.  camping  ground:  to 
Betty  Lake  7  miles.  Total  13 
miles. 

7  72     To  Odell  Lake  12  miles.    (You're 

back  in  civilization  for  a  day  when 
you  reach  blue  Odell  Lake.  It"s  a 
sizable  lake — -6  miles  long.  3  miles 
wide,  and  one  of  Oregon's  most 
popular  resorts.) 

8  84     To  Crescent  Lake  12  miles.    (An- 

other of  th"  most  popular  resorts 
in  the  Cascades.  Even  the  forest 
camp  here  is  "fancy"  with  outdoor 
grills  and  camp  tables.  And  there 
are  boats  and  tackle  to  rent. 
There's  a  fine  sandy  beach,  and  a 
road  encircling  the  lake.  But  when 
you  leave  Crescent  Lake  you  are 
off  in  the  wilderness  again.) 

9  96     To  Windigo  Pass  8  miles;  exit  by 

road  or  trail  to  commercialized 
area.  To  Tombstone  Camp  a 
miles;  hut,  camping  ground.  Total 
13   miles. 

10  109    To  Mt.  Thielson  (9.178)  15  miles. 

11  124     To  Diamond  Lake  3  miles;  Ranger 

Station,  camping  ground,  supplies, 
exit  by  trail  or  road. 

12  127     To  Crater  Lake   15  miles.    Crater 

Lake  National  Park. 

We  scarcely  need  add  that  Oregon's  lakes 
are  chock-full  of  fighting  trout! 

CALIFORNIA 

The  rest  of  the  Trail  is  logged  in  just  as 
much  detail,  but  here's  the  general  picture: 
The  climate  gets  drier,  and  the  forests 
thinnei   and   preponderantly  pine,  as  you 

near  the  California  border. 

From  the  border  to  Yuba  Gap,  past  Mt. 
Shasta,  Lassen,  into  the  Feather  River 
Canyon,  and  the  Gold  Lakes  Basin,  the 
trail  is  called  the  Lava  Crest  Trail.   Peaks 

are  mostly  lower  and  less  spectacular  I  ban 
in  Oregon.     Pails  id'  the  trail  lead  through 

private  lands  and  timbering  country.  Here 

the  red  fir  is  first  spoiled,  and  ilic  Sierra 
juniper,  and  the  black  oak.  And  now  and 
again   the   rarely  seen    American   elk.  which 

hides  out  in  the  yellow  pine  forests,  may 

cross  the  trail. 

The   Sierra   Nevada    begins   at   Yuba    Gap; 

ri    here    the   Tahoe  Yoscmitc    Trail    and 
John   Muir  Trail   climb   south   for  500 


GET  A  LONG-RANGE  VIEWPOINT) 

Yes,  make  your  kitchen  range  last! 
Wipe  up  spilled  food  immediately.! 
Never  wash  enamel  while  it  is  hot— | 
and  don't  use  abrasives.  Wash  burn- 
ers in  soapy  water;  dry  thoroughly. 
Keep  oven  and  broiler  clean.  And  if  i 
you  move  to  a  place  that  has  a  stove, 
don't  sell  yours-store  it  at  Lyon 


LYON  "HOME   GUARD" 

Don  7  sell  or  lend  your  precious  house- 
hold goods  when  your  husband  is  called 
into  the  armed  services.  Let  Lyon  guard 
your  fine  furniture— and  keep  it  spic 
and  span  until  that  Great  Day  when 
your  man  comes  home  again.  Lyon 
storage  rates  are  reasonable-  the  care 
is  superlative.  So ...  store,  don't  sell! 


SLEEPY-TIME   TIPS 

Soft  mattresses  are  hard-to  replace! 
Cover,  to  reduce  wear  and  soiling. 
Use  pads  on  each  side  Reverse  top 
to  bottom  one  week,  end  to  end  the 
next.  Clean  with  vacuum  brush  at- 
tachment. Give  it  sunbaths.  Never 
bend  an  innerspnng.  And  lei  Lyon 
guard  an  extra  mattress  'till  needed. 

listen!  Andy  and  Virginia,  4:30 
p.m.,  Monday,  Wednesday  and 
friday,  over  the   Blue  Network 
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What 
110  million 


I  During  1943,  Union  Oil  Company 
took  in  1 10  million  dollars  from  the 
.ale  of  its  products.  But  at  the  end  of 
.he  year,  the  people  who  own  the  com- 
Dany(and  there  are  more  than  31,000 
of  them)  wound  up  with  just  Alk%  of 
.his  in  dividends.  What  happened  to 
the  rest? 


A   Well,  the  largest  single  share,  34M> 

million  dollars,  was  paid  out  for 
the  raw  materials  from  which  we  manu- 
facture our  finished  products.  The  next 
largest,  lAVi  million,  went  to  Union  Oil 
employees  who  got  approximately  $5.21 
in  wages  and  salaries  for  every  $1.00 
that  went  to  the  stockholders. 


4*  Another  14  million  went  for  depre- 
ciation  of  tools,  oil  fields  and  equip- 
ment—all of  which  have  to  be  replaced 
as  fast  as  we  "wear  them  out."  13  mil- 
lion went  for  materials,  supplies,  re- 
search and  other  expense.  8V2  million 
was  spent  in  transporting  our  products 
to  our  customers. 


l34'/i  million 

Raw  Materials 

J6    million    Tates 

Hv,  million 

Wages  S  Salaries 

4'/>  million  Dividends 

14     million 

Depreciation 

2'/i  million    Surplus 

13     million 

Materials,  Sup- 

I'/i million    War  Contingency 

plies,  etc. 

Fund 

8'/i  million 

Transportation 

1     million    Interest 

M  6  million  was  paid  out  to  local,  state 
and  federal  governments  in  taxes. 
Interest  charges  took  another  1  million, 
and  IV2  million  was  put  into  a  wartime 
contingency  fund  we've  had  to  set  up 
because  of  abnormal  operating  condi- 
tions. The  last  2V2  million  was  plowed 
back  into  the  business. 


jC  That  left  just  4l/2  million  to  be  paid 
out  in  dividends  to  the  31,37.5 
Americans  who  own  Union  Oil  —  an 
average  of  $148.73  per  stockholder. 
Since  these  stockholders  financed  all  the 
oil  wells,  refineries, service  stations,  etc., 
without  which  we  simply  couldn't  do 
business  .  .  . 


^E  ...  this  seems  a  reasonable  enough 
return.  For  the  only  alternative  to 
this  private  financing  of  American  indus- 
tries would  be  government  ownership, 
which  would  eliminate  the  freedom  of 
the  individual,  the  efficiency  of  a  free 
economy,  and  that  all-important  human 
incentive— competition. 


UNION    OIL   COMPANY 

OF    CALIF0R  N  IA 

AMERICA'S    FIFTH    FREEDOM    IS    FREE    ENTERPRISE 


Those  desiring  more  complete  information  on  the  material  in 
this  advertisement  may  refer  to  the  formal  Annual  Report  to 
Stockholders  and  Employees  which  we  will  gladly  furnish  on 
request.  We  would  also  appreciate  any  comments  or  sugges- 
tions. Write:  The  President,  Union  Oil  Company,  Union  Oil 
Building,  Los  Angeles  14,  California. 
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DAMPNESS  BRINGS  MILDEW 

PROTECT  YOUR  HOME 
WITH     MIL-DU-RID 

MIL-DU-RID  is  an  amazing  new  prod- 
net  that  kills  mildew  in  your  home  in- 
stantly—  prevents  its  recurrence  —  gets 
rid  of  that  horrid  "musty"  smell,  for 
keeps! 

MIL-DU-RID  is  safe,  easy  to  use.  sur- 
prisingly economical.  A  small  bottle,  di- 
luted with  water,  can  make  GALLONS 
of  mildew-killing  and  mildew-proofing 
.solution. 

Get  MIL-DU-RID  now  at  your  De- 
partment Store,  Hardware,  Drug  or  Gro- 
cery Store. 

Kills  Mildew  or  Your  Money  Buck! 

FOR     LUGGAGE,    SHOES,     BOOKS,    CLOTHING. 
LAUNDRY,    FURNITURE,   CLOSETS,    BASEMENTS. 


NO  MORE 

MILDEW  STAINS 

ON  MY  LAUNDRY 


J 


Adda  little  MIL-DU-RID  to  the 
water  when  you  sprinkle  laun- 
dry, and  clothes  won't  mildew 
even  if  left  unironed  for  DAYS! 


InterchemicalCorporotionJrade  Sales  Division, 


Fair  Lawn,  N.J. 


Dept.  S-74 


•  Please  send  Folder  "What  is  Mildew?  How 

•  lo  Prevenl  if." 

•  Name  

•  Address 

•  My  Dealer's  Name 


miles  through  the  granite  and  alpine  /ones 
of  the  High  Sierra  to  Mt.  Whitney.  As  far  as 
T.ihoe  the  trail  18  below  tree-line,  but  rises 
to  tree-line  or  above  all  the  way  to  Whit- 
ney, through  a  region  of  spires  and  granite 
domes  and  little  rock-bound  lakes.  Here, 
too,  the  peaks  rise  high  and  higher — 10,000, 
12,000,  14,000  feet.  Nine  of  the  passes 
along  this  part  of  the  trail  are  above  10,000 
feet.  The  Tahoe-Yosemite  Trail  is  perhaps 
the  most  beautiful  and  picturesque  region 
of  the  Sierra,  but  the  John  Muir  Trail, 
while  more  difficult,  is  more  magnificent. 
The  High  Sierra  proper  ends  a  little  south 
of  Mt.  Whitney.  Here  the  Sierra  Trail  be- 
gins, and  levels  oft*  to  a  7.500-foot  pine-  and 
fir-forested  plateau,  before  descending  grad- 
ually to  Tehachapi  Pass,  the  end  of  the 
Sierra  Nevada.  As  far  as  Tehachapi  there 
are  mountain  meadows  with  pasture  and 
feed.  But  here  the  Desert  Crest  Trail  be- 
gins; feed  is  scarce,  and  water  has  to  be 
carried  over  a  part  of  the  trail  where  it 
leads  off  across  the  desert  country  of  the 
Mojave.  Then  it  climbs  again,  over  the 
summit  divides  of  the  Sierra  Madre  and 
San  Bernardino  Mountains  where  the  pine 
and  fir  forests  give  way  to  Joshuas,  Palo 
Verdes,  mesquite,  and  typical  desert  plants. 

Once  across  the  open  desert,  the  trail  takes 
to  the  foothill-like  mountains  toward  the 
Mexican  border,  and  its  practically  straight 
southward  course  changes  for  the  first  time 
as  it  runs  toward  Palomar  Mountain  and 
the  Pacific.  From  the  coastal  mountains 
the  trail  traverses  an  almost  semi-tropical, 
hilly,  oak-dotted  country  to  the  border. 

SEASONS 

The  Cascade  Crest  Trail  is  traversable  only 
from  mid-July  until  about  September  10; 
the  Oregon  Skyline  Trail  is  good  going 
until  October,  as  is  the  Lava  Crest  Trail. 
The  High  Sierra  portion  of  the  trail  opens 
up  by  mid-July,  but  is  not  particularly  safe 
after  mid-September;  the  Sierra  Trail. 
being  in  lower  country,  is  good  until  about 
November  1.  From  there  south,  because 
the  trail  traverses  real  desert  country,  it  is 
best  during  winter,  spring,  and  fall. 

FOR   EXPERTS 

If  the  Pacific  Crest  Trail  sounds  too  tame. 
there  are  now  circuit  "wilderness"  trails 
that  lead  off  from  the  main  trail  into  back- 
packing country  designed  only  for  the  very 
hardy  and  experienced.  One  day  it  is  hoped 
thai  the  Pacific  Crest  Trail  will  be  incor- 
porated in  the  projected  Trail  of  the  Amer- 
icas, to  extend  from  Mt.  McKinley  in 
Alaska  to  Mt.  Aconcagua  in  Chile.  Mere  is 
a  trail  where  traffic  will  never  he  a  problem! 

LOGS,  ETC. 

A  Log  op  Daily  Itinerary  of  the  Pacific 

Crest  Trail  is  available  for  15  cents  from 
the  Pacific  Crest  Trail  System  Conference, 
i  lie  Hotel  Green,  Pasadena  16,  Califor- 
nia, The  Log  contains  route  and  mileage 
for  day  by  day  backpacking  explorers;  trail 

altitudes;    camping    places;    food    supply 

areas;  huts;  ranger  stations;  exits  to  towns; 


Thats  what;w^// 

say  when  you  wash  greasy  kitchen] 
walls  and  ceilings  with  KENU.  Just] 
wring  out  a  big  cloth  in  the  silky- 
soft  KENU  solution  —  and  simply 
wipe    all   grease    ami 
grime  away.  You'll  love 
KENU. 


inted 


!#■»  Choice  of  lw< 

lures — safety  guarar 
— Made  by  a  Dentist,  Beit 
Good  Housekeeping  Set 
Gently  cleans  away  evp 
tobacco  smudges.  Restoit 
natural  enamel  lustre.  C» 
lightful,  refreshing  flav. 
Use  lodent  and  you'll  sm| 
with  confidence. 


V 


which  IODENT  do  you  choosl 


s  n  n 
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be  24  famous  mountains;  character  of 
omilry  traversed, etc.  Other  booklets  avail- 

ible  from  the  .same  source  are: 

\i.i  \  M  \i\   Route  of  the  P.  C.  T.,  national  for- 

>K  national  piirk-.,  the  connecting  roads,  the 

!4  fai is   peaks.    Description  of  the  P.  C.  T. 

i  '■  c  ents. 
I'he  "Mountain  Wilderness"  of  the  I*  C.T. 

fame,   location   and   description  of  the   -'■">   priin- 

'ive  areas  protected  frotn  mechanization  and 
ommercialization.  Backpacking  methods  and 
quipment,  Nomenclature.  15  cents. 
'iik  IIk;ii  Sierra  Nevada  of  California.  De- 
cription  of  the  P.  C.  T.  and  environment 
hroiu;!i  the  Sierra  of  the  Yoscmite,  Kings  (an- 
on and  Sequoia  National  Parks.  Daily  "Log" 
nileage,  ascents,  camps,  in  the  geographical  and 

OpOgraphical  description.  Exploration  methods. 
'lora  and  Fauna  of  the  High  Sierra.   Sixty-eight 

ciTis.    Nomenclature.  20  cents. 

in  Wilderness  Trails  of  the  Sierra  Nevada. 
leo  graphical  and  topographical  description  of 
he  Yosemite,  Kings,  and  Sequoia  National 
'arks  "Log"  of  the  Yosemite,  Kings,  Sequoia, 
nd  P.  ('.  T.  Wilderness  Trails,  etc.  20  cents. 
Explorers'  Maps.  The  Yosemite  Wilderness 
'rail,  the  Kings  Wilderness  Trail,  the  Sequoia 
Yildcrn.-ss  Trail,  the  P.  C.  T.  Wilderness  Trail. 
•lilcagc,  altitudes,  geography  and  topography, 
tc.    Three  Maps.    25  cents. 

in.  Pacific  Crest  Trailway.  Bulletins  No. 
2,  13,  14,  15,  46  pages.  A  complete  description 
I   the  P.  C.  T.   50  cents. 

Natural  History.  Descriptive  list  of  347  spe- 
ics  of  the  Flora  and  Fauna  of  the  P.  C.  T. 
'able  of  habitat  of  species.    30  cents. 
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PACK   TRIPS 

)e  luxe  pack  trips  to  suit  your  convenience 
s  to  time,  length,  etc.  are  offered  by  Packer 
iarl  McKee,  who  operates  out  of  Sequoia 
National  Park  into  the  Sierra  Nevada. 
Vhether  you  want  to  be  packed  in  to  some 
hoicc  camping  spot  and  be  left  there  for 

week  or  more  of  fishing  and  lazing,  or 
diet  her  you  want  to  take  3  months  to 
risscross  a  part  of  the  Sierra,  Mr.  McKee 
an  handle  it.  A  first-class,  3-week  pack 
rip  with  packer  and  cook  will  cost  $12 
o  $15  a  day  a  person  for  a  party  of  six. 
'ach  person  should  take  a  sleeping  bag, 
■edding,  tent,  and  personal  effects.  Gro- 
eries  are  supplied,  and  only  those  used  on 
he  trip  are  charged  for.    To  get  in  touch 

ith  Earl  McKee,  write  him  at  Giant  For- 
st,  Sequoia  National  Park,  California. 


BICYCLES 

f  you  are  planning  to  buy  a  second-hand 
icycle  as  an  aswer  to  the  gasless  vacation, 
ake  a  tip  from  Harry  Taylor  of  Santa 
lonica,  California.  New  bicycles  aren't 
vailable  without  priority,  but  second- 
land  ones  are,  and  it's  important  to  know 
rhat  you  are  buying.  Here  are  his  sug- 
estions: 
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Free -at  Standard 

FOOD  FIGHTS  FOR  FREEDOM  — and  that  means 
everything  grown  in  your  Victory  Garden  must  be 
used — or  preserved  so  it  can  keep  on  fighting  food 
shortages  after  the  growing  season  is  over.  In  support 
of  this  vital  government  program,  Standard  of  Califor- 
nia offers  you  a  free  copy  of  "How  to  Preserve  Victory 
Garden  Vegetables."  This  practical,  fully  illustrated, 
48-page  guide — off  the  press  soon — gives  detailed 
instructions  for  preserving  23  different  vegetables  — 
canning,  dehydrating,  storing,  pickling,  salting  and 
brining.  Be  sure  to  ask  your  Standard  Service  Man  of 
Woman  about  your  free  copy. 

STANDARD  OF  CALIFORNIA 


If  you  care  for  your  car,  protect 
it  with  Veedol,  "The  Aristocrat 
of  Motor  Oils."  Drain  and  refill 
every  1000  miles  or  sixty  days, 
whichever  comes  first. 


TIDE  WATER  ASSOCIATED  OIL  COMPANY 


World's  Largest  Refiner  of 
Pennsylvania  Oils 


Gasoline  powers  the  attack — don't  waste  a  drop 


World-famous  for  fine  food, 
perfect  service!  Yet  the  Olym- 
pic is  NOT  expensive.  Rooms 
with  both  from  $3.50.  On  your 
next  visit,  stay  at  the  Olympic. 


S  E  AT  I L  E  Washington 

TOM  GILDERSLEVE,  General   Manager 
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The  bicycle  with  the  single  tube  or  glued 
on  tire  is  only  as  good  as  its  present  set  ol 
tires,  unless  you  are  willing  to  buy  the  24-i 
inch  wheel  which  takes  the  standard  2flj 
inch  by  1%-inch  drop  center  tire — the 
alternative  if  you  ruin  the  single  tube  tires. 

The  heavy-weight  balloon-tired  cycle  is 
serviceable  in  a  fairly  level  locality.  Tires 
for  it  are  available  only  in  the  26-inch  by 
21/4-ineh  size.  Remember  that  this  is  one 
of  the  cheaper  grade  cycles,  so  don't  expect 
as  much  of  it  as  you  would  from  one  o: 
the  better  cycles. 

In  the  light-weight  group  of  prewar  cycles 
there  is  a  great  range  of  quality.  The  poorly 
made  ones  can  be  spotted  by  a  visual  in' 
spection  of  the  points  requiring  strength 
— the  top  of  the  front  fork,  the  weld  points 
the  seat  post  clamp — and  the  action  of  the 
parts  in  motion. 

A  very  important  item,  often  overlooked  in 
buying  a  cycle,  is  whether  it  is  the  correct 
size  for  maximum  comfort  and  minimum 
effort.  To  determine  your  correct  size 
measure  your  leg  length  in  inches  from 
crotch  to  heel  and  subtract  9.  For  example 
if  your  leg  length  is  32  inches,  the  correci 
frame  size  for  you  is  23  inches.  (Junioj 
bicycles  were  made  in  frame  sizes  from  15 
to  20;  men's  from  16  to  24;  women's  fron 
16  to  23.) 

Important  too  are  the  adjustment  and  geal 
ratio.  Most  important  adjustment  is  th< 
seat  height  setting.  It  should  be  such  thai 
when  pedaling  with  the  balls  of  the  feel 
on  the  pedals,  the  leg  should  be  just  slightly 
bent  at  the  knee  when  the  pedal  is  in  thj 
lowest  position.  One  bicycle  distributoi 
recommends  that  the  top  of  the  seat  b< 
level  with  the  rider's  hip-bone  as  he  standi 
flat-footed  alongside  the  cycle.  The  handle- 
bars should  be  about  the  width  of  the 
shoulders  at  the  grips  and  so  adjusted  as  tc 
allow  part  of  the  body  weight  to  rest  on 
the  wrists. 

The  gear  of  the  bicycle  is  the  relation  be- 
tween  the  pedaling  and  traveling  speed 
The  gear  range  between  65  and  75  is  the 
best  for  average  riding.  Below  this  range 
a  gear  has  its  uses  in  hilly  or  windy  coun- 
try,  while  above  it,  the  advantage  is  in  fast 
or  long-distance  riding  on  fairly  level  roads, 

Brakes  are  an  important  safety  considera- 
tion. Coaster  brakes,  incorporated  in  the 
rear  hub,  are  compact  ami  convenient  for 
intermittent  stops.  Correctly  designed  and 
adjusted  rim  brakes  arc  more  effective  and 
easier  to  service,  and  are  less  subject  to 
failure  on  long  hills  where  it  is  necessary 
to  keep  the  bicycle  at  a  reasonable  Coasting 
Bpeed.    The  disadvantage  of  the  rim  brake 

is  its  partial  loss  of  efficiency  when  the 
rims  become  wet  in  rainy  weather. 
Remember  that  work  is  measured  in  foot- 
pounds and  that  in  going  over  a  hill,  how-r 
ever  low,  the  number  of  pounds  you  and 
your  bicycle  weigh  multiplied  by  the  risfl 
in  feet  is  the  amount  of  work  you  do.  Con- 
sider the  territory  in  which  you  plan  to  use 
the  bicycle,  determine  how  much  you  .ire 
going  to  ride,  and  choose  the  cycle  that 
best   suits  your  purse  and  purpose. 
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io  One  Need  Pay  More  than  '40 

for  a  Quality  Hearing  Aid! 


America's  Overwhelming  Swing  to  the  New 
Zenith  Rad ionic  Hearing  Aid  Proves  It! 

SUCCESS  speaks  for  itself!  America's  hard  of  hearing  — eager  to 
enjoy  a  fuller  life,  to  take  a  more  active  part  in  working  for  Victory 
—are  buying  the  Zenith  at  a  rate  undreamed  of  before  in  the  hearing 
aid  industry!  Here,  indeed,  is  conclusive  evidence  that  no  one  need 
pay  more  than  $40  for  a  quality  hearing  aid! 

How  can  Zenith  bring  its  finest  quality  thus  within  reach  of  all? 
One  reason,  of  course,  is  Zenith  world  leadership  in  the  exclusive 
manufacture  of  radionic  products.  Another  is  this:  The  Zenith  is  built 
not  to  a  price,  but  to  an  improved,  modern  -principle  of  hearing  aid 
design:  INSTANT  PERSONAL  ADJUSTMENT.  You,  yourself,  "focus" 
this  instrument  for  your  particular  hearing  needs— for  different  voices 
and  surroundings— as  conveniently  as  you  focus  a  pair  of  binoculars! 

That's  why  the  Zenith  requires  no  elaborate  testing  and  frequent 
adjustments  by  high-paid,  high-pressure  salesmen ...  no  special  offices, 
home  calls  or  other  expensive  "trimmings."  Zenith  Quality  Is  in  the 
Instrument  Itself  ! 

No  longer  is  there  any  reason  to  delay  hearing  a  demonstration. 
You  owe  it  to  yourself— to  your  country  — to  all  who  have  your 
interest  at  heart.  Your  local  Zenith-franchised  optical  establishment 
invites  you.  No  one  will  urge  you  to  buy,  or  call  at  your  home.  For 
free  descriptive  booklet,  sent  in  plain  envelope,  mail  the  conven- 
ient coupon  below  — today. 


$40 


COMPLETE,  READY   TO   WEAR 

Available  at  Zenith-Franchised  Optical 
Establishments  Throughout  America 


Only  Zenith  Gives  You  These  Great  Advantages 


-|        New  "Self-Foeus" 

-*■  Hearing  Control 
The  flick  of  your  finger  brings 
hearing  into  range  for  your  par- 
ticular needs— for  different  voices 
and  surroundings— as  conven- 
iently as  you  focus  a  pair  of  bi- 
noculars. Outmodes  the  old-way 
"fixed-adjustment"  principle. 


2  New  Low-Operating-Cost 
Battery  Circuit 

An  exclusive  circuit  —  especially 
developed  by  Zenith  engineers 
to  insure  outstanding  perform- 
ance throughout  the  life  of  the 
batteries.  Brings  average  operat- 
ing cost  to  only  3/10  of  one 
cent  per  hour. 


3    Zenith's  Finest  Quality 
—About  i  the  Price 

You  get  the  fine  precision  that 
modern  knowledge  and  engineer- 
ing made  possible,  at  about  V4 
the  price  of  othet  quality  vacuum 
tube  instruments !  One  model  — 
no  "decoys."  One  quality- 
Zenith's  finest.  One  price-$40. 


yf         Zenith  Guarantee 

■*■     5 -Year  Service  Policy 

Guaranteed  by  Zenith,  world's 
leading  manufacturer  of  radionic 
products  exclusively,  for  a  full 
year.  You  also  get  unique  Zenith 
S^year  Service  Policy  with 
coverage  enjoyed  exclusively  by 
Zenith  wearers. 


ZENITH     RADIO     CORPORATION,    CHICAGO    39,   ILLINOIS 


Accepted  by  American  Medical  Associ- 
ation Council  on  Physical  Therapy 

|    Good   News   for   Our   Canadian    Friends. 

The  New  Zenith  Radionic  Hearing  Aid  is 
now  available  in  Canada — direct  by  mail 
only — at  $40  complete  (Canadian  cur- 
rency) with  no  additional  charge  for 
transportation,  duties  qr  taxes!  For  par 
ticulars  write  our  Canadian  distributor, 
Zenith  Radio  Corporation  of  Canada.  Ltd., 
Guaranty  Trust  Bide.,   Windsor,  Ont. 

COPYRIGHT  1944,  ZENITH  RADIO  CORP. 
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MAKERS  OF 


i  DISTANCE* 


RADIO 


RADIONIC    PRODUCTS    EXCLUSIVELY - 
WORLOS    LEADING    MANUFACTURER 

All  Production  Now  for  War  or  Rehabilitation 


nfor  Free  Descriptive  Booklet 
CORPORATION,  Dcpt   SU3 


Free 


Mail  Coupo 

Please  send  me-io  ^^S^Ttofr 
descriptive  booklet  on  the  New 
onic  Hearing  Aid.  

Name    

Address- 
City 


Stale 


Q  Physicians 


check  here  for  special  literature. 
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The  Changeable,  Flexible  Ranch  House 


: 


T 


o  illustrate  the  flexibility  of  the  ranch 
house,  we  are  featuring  this  month  a  home 
that  in  general  plan  closely  duplicates  the 
Cliff  May  home  shown  in  June,  and  is,  in 
fact,  a  neighbor.  But  if  you  compare  the 
two,  you  will  see  what  great  differences  in 
mood  and  living  can  be  achieved  in  the 
same  general  framework. 

When  Dr.  and  Mrs.  Marvel  Beem  built  this 
home,  several  requirements  had  to  be  met. 
The  house  should  be  thoroughly  usable  for 
two  teen-age  girls  who  would  care  for  their 
own  horses  and  who  would  want  to  enter- 
tain indoors  and  out  without  the  handicap 
of  parents.  However,  the  house  should  also 
give  the  parents  full  opportunity  to  carry 


out  their  normal  activities.  There  was  the 
hobby  of  photography  to  consider.  All  of 
the  Beems  liked  the  sun  and  outdoor  living. 
Builder  and  designer  Cliff  May  worked 
with  the  Beems  to  fit  a  ranch  house  into 
their  special  living  requirements. 
The  solution  to  the  problem  of  intra-family 
privacy  is  most  interesting.  Note  the  plan 
of  the  bedroom  wing.  The  wing  widens  and 
the  roof  line  changes  to  provide  a  bedroom 
alcove  for  the  master  l>edroom.  The  result 
is  a  most  livable  living  room-study-bed- 
room combination.  Friends  in  for  an  eve- 
ning of  bridge  can  be  entertained  here.  The 
room  encourages  reading.  A  well-equipped 
photographic  darkroom   is   conveniently 


near.  It's  a  living  unit  for  adults  only 
Undoubtedly  equally  good  solutions  to  liv 
ing  problems  can  be  worked  out  in  almos 
any  type  of  home.  But  certainly  the  eas 
with  which  a  complexity  of  problems  cai 
be  solved  in  the  Western  ranch  house  forn 
accounts  for  its  continued  robust  life  an 
popularity. 

The  ranch  house  is  an  "ideal"  that  grew  u 
in  the  West  and  is  particularly  adaptabl 
to  the  growing  and  changing  of  individu 
Western  families.  It  can  be  expanded  ai 
contracted  with  the  greatest  of  ease.  It 
outstanding  characteristic  is  its  ability  t 
furnish  variety  in  outdoor  living  withoti 
limiting  the  interior. 


//  i/(iii  look  away  the  large  gateway  unit  tin-  horse,  this  picture   would  Still  a«//  "ranch   house,"  mill  it's  right  ill   the  City  <>l   Los     \  iii/ili 
]   (J  SUNSK 


PHOTOS   BY    MAYNARD    U.    PARKER 


hake  rnoj.  adobe  bricks,  board  and  batten  combine  pleas- 
nth/  in  ranch  house  type.  Hire  is  exterior  living  room  wing 


View  in  patio  looking  toward  enclosed  porcli .  Bedroom  wing  at  left. 
Privacy  and  protection  provided  by  wings  of  house,  garden  walls 


/ 
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;«r«f/r  anrf  stable  wing.  A   covered  passageway  connects  stable,  garage,  kitchen  and  front  door    There's  <i(iiffl\}%\a\£f\r\$$lhn\/<Jrs 
i  i.  y     19  4  4  \^  J^jlingame^^-i--^  ■)  i 


The  liou.se  is  built  around  the  pool.  (Above  photos  were  taken  from  the 
.same  .spot  in  the  enclosed  porch.)  In  the  photo  at  left  you  look  directly 


out  on   patio  and  pool.  In  above  photo  you  .see  reflection 
of  the  pool  in  a  mirror  at  the  end  of  living-dining  porch 


Fireplace  .side  of  living  room.   On  opposite  side,  wide 
doors   look    through    loggia    to    terrace    and    the    pool 


hooking  into  kitchen  and  out  on  terrace  from  the  dining  end  of  the  SO-  by  W 
foot  glass-enclosed  porch.  Serviceability  i.s  the  Keynote  here.    Linoleum  floot 


Stables  from  opposite  side  shoun  in  the  garage  and  stable  photo  on  preceding  page. 
There  arc   I  stalls,  inch  10  by  I  !  feet;  small  Inch-  room   mid  a  tool  room  adjoin  them 
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High   adobe   nails  divide  garden   into  u   >. 

of  "private  rooms"  closely  related  in  tin  hoiia 


,N  1 1   N  S  B  'I 


M  and  the  following  ■',  photos  explain  the  master  bedroom  unit.  Foot  of  bed 
left  locates  the  bed  alcove.  Corner  of  fireplace  at  rif/iit  locates  the  library 


section  of  the  room.   The  bedroom  has  its  own  -patio. 
The  high  adobe  walls  give  complete  privacy — with  sun 


e  bedroom  alcove  is  not  seen  as  you  enter  the  room, 
e  photo  above  and  plan.)  Fireplace  is  to  your  right. 


The  unit  is  an  interesting  solution  to  the  problem  of  obtaining  comfort- 
able privacy  where  adults  and  children  must  "use"  house  at  the  same  time 


^bbies  have  a  habit  of  overflowing  the  most  carefully  planned  home.  Here 
ble  garage  becomes  a  pool  room  (a  doctor's  car  is  always  out .  any  nay)  and 


ly     1944 


a  display  room  for  all  products  of  the  photographic 
darkroom  (built  into  a  closet  of  the  master  bedroom  ) 
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STANDARD 


BEARD 


FALL 


Lady  Mohr,  a  new  hybrid,  represents  an  achievement  in  form  an 
color.    The  standards  are  oyster -shell-white,  the  falls  chartreus 


T 


he  iris  family  can  offer  something  for 
every  climate  and  every  section  of  the  gar- 
den. It  is  currently  newsworthy  because 
the  best  iris  planting  months  are  June  to 
July,  and  September  to  November.  Here 
and  on  pages  42  and  43  we  offer  guides  to 
buying,  planting,  and  the  various  uses  of 
iris  in  the  garden. 

The  spectacular  bearded  iris  is  the  favor- 
ite of  the  family.  Hybridists  have  lavished 
most  of  their  attention  on  this  type. 

You  can  pay  30  cents  or  30  dollars  for  one 
iris  rhizome.  What  makes  the  difference? 
Price  is  determined  by  the  number  avail- 
able, how  rapidly  the  supply  can  be 
increased,  and  finally  the  color,  form,  sub- 
stance, branch  balance,  vigor,  and  produc- 
tion of  bloom. 


What  are  the  characteristics  of  an  out- 
standing iris?  Each  of  the  three  irises  illus- 
trated here  has  brought  pride  and  fame  to 
its  creator.  Each  has  its  distinct  differ- 
ences. Yet  all  have  several  characteristics 
in  common  which  qualify  them  for  dis- 
tinction. 

Color:  Lady  Mohr  has  oyster-shell-white 
standards  and  chartreuse  falls.  This  repre- 
sents a  distinct  break  in  color,  for  the  usual 
color  of  the  Persian  (oncocyclus)  iris,  from 
which  Lady  Mohr  is  descended  on  one  side, 
is  purple.  Lady  Mohr  was  originated  by 
Carl  Salbach  of  Berkeley,  California. 
Great  Lakes  is  "tops"  in  light  blues — if  not 
in  all  blues.  It  was  originated  by  Lyman 
Cousins  of  London,  Ontario,  and  won  the 
Dvkes  Award  in   1942. 


Snow  Flurry  is  a  pure  icy-white,  delicatel 
suffused  with  blue.  Its  buds  are  definitel 
blue.  Its  originator  is  Ruth  Rees  of  Sa 
Jose,  California. 

Form:  Observe  the  standards  (see  diagram 
of  each  flower.   Note  how  they  are  folde 
over  or  closed  at  the  top.   This  eharacte 
istic  is  important  because  it  protects  ti "" 
flower  and  helps  it  shed  the  rain. 
Note  the  width  and  flare  of  the  falls  an 
the  manner  in  which  they  balance  the  w  i( 
standards.    This  combination  of  falls  an 
standards  gives  the  iris  a  proud  poise  an 
good   form   from  every   view.    Disliked   i 
the  iris  is  the  buckled  or  rabbit-eared  it 
which  gives  it  a  sloppy  appearance. 
Of  particular  interest  from  the  standpoil 
of  form  is  Snow  Flurry — a  real  accomplish 


JULY 


in  Central  California 


unm 


in, . 


VEGETABLES 
Broccoli,  Brussels  sprouts,  cabbage,  and  cauli- 
flower should  he  sown  in  flats  or  plant  hands 
or  small  pots  late  this  month,  so  transplants 
will  he  ready  to  set  out  in  Septemher  lor  win- 
ter use. 

Carrots  and  beets  need  special  attention  if 
planted  this  month.  Mulch  or  cover  the  seed 
row  with  hurlap  to  keep  the  soil  constantly 
moist. 

WATERING 
Watering   is   the  numher  one  job  in  the  July 
garden.     (See  "How  to  Water  Your  Garden," 
June  Sunxct,  page  l(i.) 
Water  with  the  rising  temperature,  using  a  fine, 
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mist-like  spray  or  a  soaking  method.  Watering 
late  in   the  day  encourages  plant  diseases. 

Fuchsias,  begonias,  and  hydrangeas  require 
frequent  watering  in  summer,  All  of  them  en- 
joy occasional  overhead  sprinkling,  as  they  like 
moist  air  as  much  as  moist  soil.  Water  down 
the  paths  near  them. 

Trees,  shrubs,  and  vines  planted  this  year  must 
he  carefully  checked  throughout  the  summer  to 
see  whether  they  need  water.  Once  a  week  in 
an  average  loam  soil  is  usually  sufficient,  In 
heavy  soils  every  ten  days  may  he  often  enough. 
Testing  is  the  only  safe  guide. 

California   natives  should   not    he   heavily   wa- 


tered throughout  the  summer  months.  Cean 
thus,  fremontia.  Lemonade  or  Sour-Berry  (Rh 
integrifolia),  Sugar-Hush  (R.  ovata)  are  son 
of  the  native  shruhs  which  resent  consta 
watering  in  summer. 

Native  bulbs  such  as  hrodiaea  and  calochort 
(Mariposa-Lily   or    Fairy    Lanterns)    also   nei 
a  dry  rest  period  after  flowering. 
Camellia  huds  that  produce  next  year's  flow* 
arc    being    formed    now       Hud    drop    is    usui 
traceable  to  starvation  and  to  lack  of  conti 
nous    summer    moisture.     Water    regularly,    n  ' 
just   hit-or-miss.    The  root  systems  should  t 
ways  be  moist  hut  not  soggy.    Feed  by  app]  I 
ing  some  of  the  special  acid  plant  food. 

Rose    experts   label    as   sheer   nonsense    tin 
belief  thai  roses  should  he  "rested"  in  July  ai 

August  and  receive  no  food  or  water  Te! 
show    that    this  weakens  the  hushes. 

PLANTING 
Julj   is  not  a  particularly  good  mouth  for  plni 
ing  trees  and  shruhs,  hut   it   is  sale  if  plants  n 

buns! 


itii 
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PHOTOS  BY  JAMES  A.    LAWRENCE 


>ir  Flurry,  icy-white  lightly  suffused  with  blur,  is  outstanding 
•a  use  of  the  delightful  ruffling  of  the  broad  .staii (lards  and  falls 


Great  Lakes,  winner  of  the  Dykes  Iris  Award  in  1942,  is  best  of 
blues.  Noteworthy  are  wide-branching  habit,  well-spaced  flowers 


nt  in  an  entirely  new  and  different  form. 
c  beautifully  ruffled  standards  and  falls 
>eared  as  a  complete  surprise.  Ruffling, 
icli  was  recessive  in  the  parents  of  this 
,  exists  here  as  a  dominant  character- 
c. 

nching:  The  hybridist  seeks  a  vvide- 
eading,  candelabra-like  branching  habit. 
:h  flower  should  be  well-spaced  on  the 
ti.  Note  that  the  Lady  Mohr  is  not  as 
iely  branched  as  Great  Lakes.  The  closer 
uping  of  the  flowers  in  Lady  Mohr  is  a 
racteristic  inherited  from  her  Persian 
estors. 

the  other  hand,  observe  the  graceful, 
le-branching  habit   of  Great  Lakes, 
'v  ch  is  descended  from  German   (pogon) 
ents. 


experts'  recommendations 

The  following  list  has  been  compiled  from 
the  reco?nmendations  of  four  Pacific  Coast 
iris  growers.  Asterisks  indicate  number  of 
times  the  iris  was  recommended. 

Good  But  Not  Expensive 

Blue:  Blue  Peter*'*;  Gloriole**;  Shining 
Waters*** *;  Sierra  Blue**** 

White:    Purissima*** 

Yellow:  California  Gold* '"';  Golden  Majesty 
***;  Golden  Treasure**;  Happy  Days*** 

Red:   Junaluska*" 

Purple:   Brunhilde** 

Pink:  China  Maid***;  Lighthouse**;  Pink 
Opal  * 

Blends:    E.  B.  Williamson**;  Radiant"* 


Plicatas  (Flowers  edged  or  stitched  in  a  darker 
color):  Los  Angeles**;  Mine.  Louis  Aureau** 

For   the    Collector 

Blue:   Great  Lakes*** 

White:    Snow  Flurry ** 

Yellow:  Berkeley  Gold**;  Lady  Mohr***; 
Ola  Kala'*;  Spun  Gold*  r 

Purple:    Elmohr** 

Pink:   Remembrance  * 

Blends:  California  Peach*";  Grand  Canyon**; 
Mulberry  Rose  ";  Old  Parchment  *;  Prairie 
Sunset** 

Plicatas:  Balmung**;  Blue  Shimmer**;  Ruth 
Pollock** 

(For  more  about  bearded  and  other  types 
of  iris,  see  pages  42  and  43.) 
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ontainers  and  if  you  water  them  carefully. 
E  li  plants  as  agapanthus,  Day-Lily,  hibiscus, 
h  rangea,  and  oleander  transplant  very  well 
f    i  containers  at  this  lime. 

ANNUALS 
late  summer  bloom  sow  these  seeds  before 

•  1.5: 

:  Zinnia,  marigold,  nasturtium,  petunia,  an- 
I  phlox.  Cockscomb,  arctotis,  scarlet  flax, 
ulaca,  viscaria,  tithonia,  aster,  snapdragon, 

'k,  late  cosmos,   scabiosa,  Bachelors-Button, 
salpiglossis. 

de:  Browallia,  torenia,  nicotiana.  and  mi- 
nette. 

winter  bloom  sow  these  after  July  1,5: 
:  Calendula,   wallflower,   nasturtium.  Fairy 
nrose    (Primula    malacoides),    linaria,    early 
nos,  nemesia,  and  snapdragon. 
de:  Sehizanthus,  cineraria,  cynoglossum,  and 
?et-Me-Not. 
i    and   Poppies  are  among  the  most  satisfac- 

•  winter-blooming  plants.    Sandford's  Giant 

ly     1944 


strain  produces  large  flowers  on  long,  sturdy 
stems  in  a  beautiful  range  of  bright  and  soft 
colors.  Another  good  strain  is  the  Sunbeam 
Mixture.  Separate  colors  are  available  in  red, 
orange,  salmon-rose,  and  buttercup-yellow.  If 
you  plant  seed  now  and  set  out  the  plants  in 
August  or  early  September,  you  will  have  bloom 
from  November  through  spring.  They  bloom 
freely  even  with  frost  on  their  stems. 

Primula  malacoides  blooms  during  the  same 
period  as  Iceland  poppies.  Seed  is  available  in 
shades  of  lilac,  rose,  and  white.  Special  va- 
rieties are  Sweetheart;  Giant  Salmon-Pink; 
Twinkles,  double  flesh-pink;  Fairy  Jewels, 
double  rose-pink.  Primula  seed  is  very  fine  and 
should  be  sown  as  carefully  as  petunias  and 
other  small  seeds. 

Violas  are  indispensable  edging  and  low  bedding 
plants  for  winter  and  spring.  They  are  easy  to 
grow  and  you  may  have  them  in  white,  blue, 
yellow,  apricot,  and  ruby-red.  They  combine 
well  with  almost  every  flower  and  make 'lovely 
carpets  for  bulb  beds. 


PERENNIALS 

July  is  a  good  month  for  sowing  seed  of  per- 
ennials. (.See  the  check  list  and  page  48  in  the 
June  Sunset  for  perennials  to  sow  now.; 

PRUNING 

If  you  consistently  remove  faded  flowers  ami 
harvest  your  fruits  and  vegetables  regularly  at 
the  right,  time,  you  will  keep  them  in  produc- 
tion over  a  longer  period.  (See  article  on  Har- 
vesting in  June  Stmset,  page  61.) 

PESTS   AND    DISEASES 

Maintain  your  regular  spray  schedule  faithfully, 
using  an  all-purpose  spray  or  dust  (combining 
both  insecticide  and  fungicide) . 

Keep  a  particular  look-out  for  various  norms 
on  tomatoes,  and  red  spider  on  berries,  violets, 
eggplants,  azaleas,  and  many  other  orjiamentals. 
Using  a  strong  spray  of  water  on  Ih>Ui  the  top 
and  underside  of  leaves  is  helpful  in  controlling 
red  spider,  which  thrives  in  heat  and  drought. 

(Mure  "What  To  Do  This  Month"  on  page  tfi) 
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ROOT  HAIR-  SOILPARTICLES-  WATER  FILM 
AROUND  EACH  SOIL  PARTICLE  •  NUTRIENTS 
IN  SOLUTION  ABSORBED  BY  OSMOSIS 


How  to  Be 


I  BETTER  M,I\T  limiiEli 


Plant  scientists  may  smile  at  the  dirt  gar- 
dener's version  (above)  of  the  machinery  of 
plant  growth.  In  the  animated  section,  at 
the  left  of  the  stem  of  this  composite  vege- 
table plant,  the  root  action  is  actually  one 
of  suction  rather  than  pumping.  The  root- 
workers  are  not  gifted  with  intelligence. 
They  do,  however,  bring  together  a  differ- 
ent "mix"  for  different  plants.  Potatoes, 
for  example,  will  dip  deeper  into  the  potas- 
sium pile,  than  will  beans.  But  beans  will 
take  up  more  phosphorus  than  potatoes. 
The  mechanism  of  the  growth  of  cells  is  not 
shown.  However,  if  you  do  no  more  than 
irate  the  movement  of  raw  materials  and 
manufactured  products,  the  diagram,  will 
serve  a  practical  purpose. 
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very  plant  yon  grow  iii  your  garden  is 
a  complete  and  intricate  manufacturing 
plant.  You.  as  a  gardener,  act  as  plant  man- 
ager. Fortunately  your  efficiency  as  a  plant 
manager  is  not  wholly  dependent  upon  a 
thorough  knowledge  of  plant  growth.  Hut 
you'll  be  surprised  how  much  you  can  step 
up  the  production  of  your  plant  when-  you 
know  what  makes  the  wheels  go  'round. 

//  yon  are  neie  to  gardening  or  to  Sunset. 
you  will  leant  to  read  the  following  Sunset 
articles — all  are  designed  to  tell  you  hoie 
to  be  a  better  plant   manager: 

Thermo-Periodibm,  Oct..  1948 
Vegetables  and  Shade,  Dec,  1948 
How  Plants  Tell  Time,  Feb..  1944 


Have  You   Been  Gardening  Hmnd- 

FOLDED?,  March,  1944 

Good  Dirt  Gardeners  Should  Know 
Their  Dirt,  April,  194  i 

How  to  Water  Your  Garden,  June, 

1944 

What    makes    the    wheels    go    'round    in 
plant?     Why   dc    my    tomatoes    fail    to   81 
fruit?    What's  the   mailer  with   my   lawi 

Why  did  my  beets  bolt  to  seed? 

If  you  have  tried  tO  become  a  better  nun 

ager  l>y  asking  questions,  you  know   thi 

Unqualified  answers  are  rare.  The  hchavii 
of  a  plant  is  so  dependent  upon  an  in 1 1 
Cate  relationship  of  growth  factors  that 
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nust   difficult    to  accurately  measure  the 

•ct  of  any  one  factor. 

I  let's  lis!  a  few  of  the  most  basic  facts 

>ul    plant    growth  and  look  at    your  gar- 
ling  habit-  in  their  light. 
B  entire  complex   mechanism  of  a   plant 
[riven    by   llinlight.     A   small   portion   of 

light  thai  hitfl  a  leaf  is  lied  up  in  the 
s,  where  with  the  help  of  the  green  leaf 
>r,  or  chlorophyll,  it  combines  carbon 
xide  with  water,  transforming  it  into 
ar  and  oxygen. 
lion  and  water  make  up  9!)  per  cent  of 

weight  of  a  plant.  Nitrogen,  phos- 
trus,  potassium,  sulfur,  calcium,  and 
gnesium.  each  contribute  about  one- 
th  of  one  per  cent.  Iron,  manganese, 
on,  zinc,  copper,  and  molybdenum  occur 
onceiit  rat  ions  of  one-hundredth  of  one 

cent.    Some  of  these  mineral  elements 

needed  in  the  building  of  chlorophyll, 
ers  are  used  in  building  new  cells  or  pre- 
ing  plant  sugars  for  use  in  shoots,  fruits, 
*eeds. 

■  factors  of  growth  under  your  direct 
trol  are  few.  You  should,  therefore,  give 
ly  to  the  problem  of  planting  dates  in 
r  locality  and  to  conditions  of  shade 
i  sun  in  your  garden  to  the  end  that  the 
its  work  under  the  most  favorable  nat- 
I  conditions  at  all  times. 

example,  a  few  minutes  study  of  the 
■hanics  of  growth  makes  it  pretty  clear 
t  you  cannot  compensate  •  for  lack  of 
light    by  increasing  the  dosage  of  fer- 

:ers. 

ROOTS  DEPEND  ON  TOPS 

:  top  growth  of  a  plant  is  dependent  on 
root  system  for  its  supply  of  water  and 

terals.  The  roots  can  manufacture  no 
1  of  their  own  but  are  entirely  depend- 
on  the  leaves  for  their  food  supply. 

'  interdependence  of  root  growth  and 
growth  should  be  given  consideration 

)ractical  gardening. 


NOT  THIS BUT  THIS 

(  SHADBP  PARTS  REMOVED) 

:  pruning  or  clipping  off  of  half  the 
'es  of  a  transplant  is  done  to  compen- 
:  for  root  damage.  If  transplanting  is 
miplished  without  serious  root  damage, 
leaves  of  the  plant  should  not  be  trim- 
1  back. 

en  reducing  leaf  area  to  cut  down  on 
rate  of  water  loss,  it  is  better  to  remove 
ire  leaves  than  to  cut  off  the  tips  of  all 
the  leaves.  A  growth-promoting  sub- 
ice — auxin — is  formed  in  the  tips  of  the 
'es.  Pruning  of  the  tips  (especially  in 
<ing  cuttings  of  carnations  and  dian- 
s)  destroys  the  source  of  auxin  for  a 
lod  and  slows  up  root  formation. 

noving  tops  of  green  onion  plants,  for 
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example,  gives  the  plant  a  severe  setback. 
Continued  close  cropping  of  a  lawn  short- 
ens the  roots  of  the  grass.  Too  frequent 
clipping  of  hedges  cuts  down  on  root 
growth. 

The  size  of  the  leaf  area  receiving  sunlight 
determines  the  size  of  your  manufacturing 
plant  You  do  not  force  root  growth  by  re- 
moving top  growth.  Pruning  of  top  growth 
to  admit  sunlight  is  beneficial  for  the  rea- 
son that  the  shaded  areas  are  inefficient  as 
food   manufacturers. 

THE  INTERCHANGE  BETWEEN  ROOTS 
AND  TOPS  IS  NOT  CONSTANT 

Nutrients  are  drawn  up  from  the  soil  and 
used  in  the  manufacture  of  food  for  the 
plant.  The  movement  of  food  necessary  for 
the  growth  of  the  plant  takes  place  during 
the  day  and  night.  In  fact,  the  night  con- 
ditions are  just  as  important  to  growth  as 
the  daylight  environment.  A  cold  night 
can  nullify  the  effect  of  a  warm  day. 
This  fact  explains  many  seeming  inconsist- 
encies in  growing  vegetables  in  California. 
Tomatoes,  when  planted  too  early,  fail  to 
develop.  The  leaves  become  thicker  and 
darker,  but  the  plant  stands  still.  The  day 
temperatures  are  high  enough  for  efficient 
manufacture  of  sugar  and  starch,  but  the 
cool  nights  retard  the  translocation  of  the 
food  to  the  roots  and  to  the  growth  shoots. 
Cool  nights  will  be  with  us  again  in  Octo- 
ber and  November.  Those  cool  nights  will 
slow  up  the  growth  of  most  vegetables.  If 
you  want  vegetables  in  January  and  Feb- 
ruary, better  get  them  started  next  month. 

PLANTS    STORE   FOOD 

Many  plants  not  only  manufacture  suf- 
ficent  food  for  growth  but  store  foot!  for 
seed  and  fruit  production.  Perennial  or 
biennial  vegetables — potatoes,  beets,  and 
carrots — store  most  of  the  food  they  form 
in  the  current  year  for  use  in  next  year's 
flowering.  Corn  and  beans  use  all  their 
food  to  build  themselves  to  flowering  size, 
and  then  move  the  food  from  their  leaves 
and  store  it  in  large  seeds.  Most  of  our  an- 
nual plants  absorb  the  greater  part  of  the 
nutrients  necessary  for  their  development 
before  the  flowering  stage  is  reached. 
A  stalk  of  corn  transferred  from  a  nutrient 
solution  to  distilled  water  at  flowering  time 
will  develop  well  filled  ears  of  corn. 
What  does  this  mean  to  the  practical  gar- 
dener? There  is  no  way  for  you  to  directly 
"feed"  the  seeds  forming  on  the  corn  cob, 
or  the  tomatoes  on  the  vine. 
The  time  to  fertilize  or  furnish  nutrients 
for  use  in  seed  or  fruit  building  is  when 
you  plant.  The  green  growth  of  the  plant 
will  convert  and  store  the  minerals  for  use 
when  needed. 

The  green  top  of  the  onion  stores  food  for 
the  bulb.  The  habit  of  breaking  down  the 
tops  to  encourage  bulb  formation  merely 
hinders  the  passage  of  food. 
The  suckering  of  corn  (the  twisting  off  of 
side  shoots)  has  been  proved  of  no  value. 
In  several  tests  a  reduction  in  crop  was 
noted  due  to  suckering.   This  reduction  is 


attributed  to  reduction  in  size  of  the  leaf 
area  where  the  sugars  are  stored. 
Sometimes  the  normal  sequence  of  plant 
functions  is  upset.  In  onion  growth  the 
length  of  day  controls  the  time  of  bulb 
formation.  The  normal  storage  process  will 
not  take  place  if  the  tops  are  not  properly 
developed  when  the  day  length  is  right  for 
bulb  formation.  High  temperatures  will 
prevent  the  movement  of  food  from  potato 
tops  to  the  tubers.  A  cold  spell  followed 
by  warm  days  will  cause  beets  to  stop  their 
storage  process  and  bolt  to  seed. 
Cloudy,  foggy  days  prevent  tomato  plants 
from  producing  sufficient  food  for  both 
growth  and  storage.  With  many  vegetables 
this  is  the  case  when  they  are  grown  in  too 
much  shade.  In  full  sunlight  the  propor- 
tion of  food  stored  to  food  produced  is  the 
greatest. 

GROWTH   STIMULATION 

Nature  achieves  diversity  between  plants, 
not  by  using  different  ingredients  in  build- 
ing the  plant,  but  by  combining  the  15 
essential  elements  in  different  proportions 
and  configurations;  just  as  with  wood,  nails, 
and  glue,  a  numerous  number  of  objects 
like  chairs,  tables,  and  cupboards,  can  be 
made  by  changing  their  proportions  and 
dimensions.  The  elements — carbon,  hydro- 
gen, and  oxygen — can  combine  as  sugar, 
fat,  alcohol,  essential  oils,  pigments,  and 
hundreds  of  other  components  of  plants. 
The  gardener  acting  as  plant  manager  for 
perhaps  hundreds  of  specialized  manufac- 
turing plants  does  not  need  to  worry  about 
a  specialized  list  of  raw  materials,  except 
in  rare  cases,  if  his  soil  is  supplied  with 
humus  and  fertilized  with  a  balanced  com- 
mercial fertilizer,  as  all  of  the  necessary 
elements  will  be  in  reach  of  the  plant. 
Of  unusual  interest  to  the  gardener  should 
be  the  fact  that  extraordinary  results  in 
growth  and  yield  can  be  obtained  by  a  very 
minor  stimulation  at  the  right  time. 
The  application  of  a  commercial  fertilizer 
at  the  time  of  planting  (in  bands  1  inch 
below  the  seed  and  "2  inches  from  the  seed 
row)  often  results  in  marked  increase  in 
growth  and  yield. 


The  treating  of  transplants  with  a  plant 
hormone  (commercial  preparations  arc 
available  at  garden  stores)  .  often  results  in 
increased  yields  all  out  of  proportion  to  the 
amount  of  stimulation  applied. 
The  critical  period  in  the  life  of  a  plant  is 
its  infancy.  Tests  show  that  any  stimula- 
tion in  the  early  life  of  a  plant  will  be  mul- 
tiplied many  times.  Also,  an  interruption 
in  growth  due  to  injury  to  leaves  or  to  roots 
in  transplanting  will  affect  the  entire  life 
of  the  plant. 

(For  more  about  Plant  Maim,/,/, nut,  sec 
paf/c  16.) 
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Lamb  Shanks  and   Rice.  Brown    .shanks; 
add  prunes,  water,  salt,  pepper;  simmer 


While  shanks  are  cooking,  saute  onion 
in  butter;  add  rice  and  other  ingredients 


Cover  and  cook  over  very  low  heat  until 
the  rice  is  tender;  then  add  the  coconut 


Put  rice  on  flatter;  pour  gravy  over  it; 
arrange  prunes  and  shanks  around  rice 


Send  your  favorite  iu-tune-with-the-times  recipes  to  Sunset  Magazine.  For  each 
one  used,  Sunset  pays  $2  upon  publication.  Every  recipe  is  twice-tested  before 
it   appears — first   by   the   contributor,  and  secondly   by   Sunset's   Foods  Editor. 


FRUITED    LAMB    SHANKS    WITH    RICE 

The  combination  of  flavors  here  is  espe- 
cially delicious.  Prunes  and  coconut  may 
seem  unusual  ingredients  in  a  lamb 
recipe,  but  one  taste  will  convince  you! 


4   lamb  shanks 
3   tablespoons  fat 
12   prunes 

Salt  and  pepper  to  taste 

1  small  onion,  minced 

2  tablespoons  butter  or  margarine 

1  cup  raw  rice 

2  large  carrots,  grated  or  finely  diced 
2   tablespoons  minced  parsley 

V4    teaspoon  thyme 

14   cup  shredded  packaged  or  fresh  coconut 
(if  available) 

Brown  lamb  shanks  in  hot  fat;  add 
prunes,  IV2  cups  boiling  water,  salt,  and 
pepper;  cover  and  simmer  gently  for  IV2 
hours,  or  until  meat  is  tender.  Add  more 
water,  if  necessary,  during  cooking. 
While  meat  is  cooking,  saute  onion  in 

NOODLE 

This  is  one  of  those  indispensable  cas- 
serole recipes — a  one-dish  meal  that  is 
as  simple  to  prepare  as  it  is  good  to  eat. 

1  (8  oz.)  package  fine  noodles 
IV2   pounds  hamburger 

2  tablespoons  fat 

3  large  onions,  ground  or  minced 
1  green  pepper,  ground  or  minced 
1    cup  canned  mushrooms 

1    (No.  2V2)  can  tomatoes,  or  3V2  cups  stewed 

fresh  tomatoes 
1    tablespoon  Worcestershire  sauce 
Salt  and  pepper  to  taste 
V2   cup  or  more  grated  cheese 


JULY    DINNER 

■^-Fruited 

Lamb    Shanks    with 

Rice 

Str 

ng     Beans 

Mixed    Gr 

sen    Sa 

ad 

Hot   Rolls 

Can 

taloupe   a    la    Mode 
Iced    Tea 

BUTTERSCOTCr    NUT    BREAD 

Slices  of  this  bread,  lightly  buttered  or 
spread  with  cream  cheese,  are  a  worthy 
substitute  for  cake  as  an  accompani- 
ment to  fresh  fruit  desserts.  It's  also 
good  toasted  and  makes  excellent  sand- 
wiches. 


2   cups  sifted  all-purpose  flour 
3/4   teaspoon  baking  powder 

1    teaspoon  baking  soda 
1/4    teaspoon  salt 

1    cup  (firmly  packed)  brown  sugar 
'/2  cup  chopped  nuts 


1    egg  well  beaten 
1    cup  buttermilk 
l'/2   tablespoons  melted  butter  or  margarine 

Mix  and  sift  flour,  baking  powder,  soda, 
salt,  and  sugar;  add  nuts.  Combine  egg 
and  buttermilk;  add  to  flour-nut  mix- 
ture, stirring  only  until  well  mixed:  add 
melted  butter.  Turn  into  a  greased  loaf 
pan  and  bake  in  a  moderate  oven  (350°) 
about  1  hour.  If  possible,  let  stand  24 
hours  before  slicing. — J.G.,  Baker 3 field, 
Calif. 


DELICIOUS    VANILLA    ICE    CREAM 


Once  you've  tried  this  rich-flavored, 
smooth  refrigerator  ice  cream,  you'll 
want  to  make  it  often.  Think  of  canta- 
loupe a  la  mode  and  fresh  fruit  sundaes! 

1    cup  sugar 
V2   cup  water 
4   eggs,  yolks  and  whites  separated 
IV2   teaspoons  vanilla 
Dash  of  salt 
1    cup  undiluted  evaporated  milk,  chilled  for 
whipping 

Heat  sugar  and  water  until  sugar  is  dis- 
solved and  syrup  boils.    Heat  egg  yolks 


until  thick  and  lemon-colored;  gradually 
stir  in  hot  syrup;  cook,  stirring  con- 
stantly, over  boiling  water  for  about  ."> 
minutes,  or  until  mixture  coats  metal 
Spoon;  COol.  (You  can  hasten  the  cool- 
ing process  by  setting  the  pan  in   ice 

u,-iIit.)  Add  vanilla  and  salt.  Heal  ]  :! 
cup  of  the  egg  whites  until  still';  fold 
into  cooled  custard;  fold  in  whipped 
evaporated  milk.  Turn  into  refrigerator 
freezing  I  rays  and  freeze,  without  stir- 
ring, until  firm.  Serves  <»  generously, 
,s. A;./-'..  Son  Diego,  Calif. 


butter  until,  tender;  add  rice  and  saute 
until  it  is  golden;  add  carrots,  parsley, 
thyme,  salt  and  pepper  to  taste,  and  2 
cups  hot  water  or  stock;  cover  and  cook 
over  very  low  heat  for  about  45  minutes, 
or  until  rice  is  tender  and  all  liquid  is 
absorbed;  add  coconut. 
To  serve,  arrange  rice  on  a  platter,  pour 
the  prune  gravy  from  the  shanks  over 
the  rice,  and  arrange  prunes  and  shanks 
around  rice.  Serves  4. — A'.  J.,  San  Fran- 
cisco. 


MEDLEY 

Cook  noodles  in  boiling  salted  water 
until  tender;  drain  and  rinse  with  cold 
water.  Brown  hamburger  quickly  in  hot 
fat;  add  onions,  green  pepper,  mush- 
rooms, tomatoes,  and  seasonings;  bring 
to  a  boil.  Combine  noodles  and  meat 
mixture;  simmer  gently  for  15  to  20  min- 
utes, stirring  frequently;  add  grated 
cheese.  Serve  at  once,  or,  if  you  want 
to  prepare  the  dish  in  advance,  turn 
■mixture  into  a  greased  casserole  and  re- 
heat in  the  oven  before  serving.  Serves 
S—L.E.C  Long  Beach,  Calif. 


18 


2  6 


S  1 1   N  S  K 


"Mom  deserves  a 
medal  for  this..." 


IWO  medals,  Mr.  Jones.  One  from  the 
family.  One  from  Uncle  Sam.  You  see,  more 
canned  goods  will  be  sent  to  fighting  fronts 
this  year  than  ever  before*  .  .  .  which  means 
a  good  deal  less  on  your  grocer's  shelves. 
That's  why  home  canning  is  so  important. 
•  Then,  too,  think  of  the  delicious  treat 
these  fruits,  vegetables,  jams  will  be  in  the 
grey  winter  months  .  .  .  with  health  and 

*Tbe  Government  is  reserving  jor 
packed  canned  goods  than 


goodness  in  each  jar!  •  Every  home-maker 
should  stock  up.  But  before  you  start,  get  the 
latest  information  on  canning  from  your 
County  Demonstration  Agent  or  your  gas 
company's  Home  Service  representative.  Be 
sure,  be  safe.  *  You'll  find  your  gas  range, 
with  its  quick,  controllable  heat,  an  indispens- 
able helpmate;  faithfully  economical,  too. 
THE   PACIFIC  COAST  GAS  ASSOCIATION 

war,  50  per  cent  more  commercially 
last  year,  according  to  WFA 


SERVING       THE       WEST 


IN       WAR       AND       PEACE 


I  944 
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Fruit    Platter.    Prepare   raspberry   sauce 
as  directed,  then  pour  it  into  a  pitcher 


Mash  cheese  with  fork;  gradually  add 
cream,  beating  until  mixture  is  smooth 


Heap  melon  balls  in  center  of  a  platter; 
arrange   the  other  fruits  around  them 


Serve  fruit  accompanied  by  pitcher  of 
sauce  (ind  I/oidI,  of  whipped  cream  cheese. 


SUMMER    FRUIT    PLATTER 


Don't  let  the  fresh  fruit  season  go  by 
without  trying  this  colorful  and  refresh- 
ing dessert.  It's  simply  a  platter  of  fresh 
fruits  accompanied  by  two  sauces — one, 
a  puree  of  raspberries,  the  other,  whip- 
ped cream  cheese.  You  can  vary  the  as- 
sortment of  fruits  on  the  platter  to  suit 
your  taste;  bananas  and  pineapple  are 
also  good  here. 

3  cups  raspberries 

1  cup  sugar 

2  (3  oz.)  packages  cream  cheese 
Va  cup  cream  or  top  milk 

3  peaches,  peeled  and  cut  in  half 
3   pears,  pared,  cored,  and  sliced 


9  to  12  figs,  peeled  and  cut  in  half 
2  to  3  cups  melon  balls 

Combine  raspberries  and  sugar,  and  let 
stand  for  an  hour  or  so;  mash,  then  force 
through  a  sieve;  pour  puree  into  a 
pitcher.  Mash  the  cream  cheese  with  a 
fork;  add  cream  gradually,  beating  until 
mixture  is  smooth. 

Heap  melon  balls  in  the  center  of  a  plat- 
ter and  arrange  peaches,  pears,  and  figs 
around  them.  Serve  fruit  accompanied 
by  the  pitcher  of  raspberry  sauce  and 
the  bowl  of  whipped  cream  cheese. 
Serves  6. — H.F.S.,  Los  Angeles. 


COTTAGE    SALAD    EGGS 


Here's  a  good  variation  on  the  stuffed 
egg  theme. 

4  hard-cooked  eggs 
%   cup  cottage  cheese 

2   teaspoons  minced  chives 

2    teaspoons  mayonnaise 

1    teaspoon  vinegar  (preferably  herb- 
flavored  wine  vinegar) 
Va    teaspoon  salt 

ZUCCHINI-C 

Two  favorite  vegetables  are  combined 
here  in  a  dish  that  is  almost  hearty 
enough  to  be  the  mainstay  of  a  meal. 
Don't  forget  the  rosemary;  it  adds  a  dis- 
tinctive flavor  note. 

8   or  9  medium-sized  zucchini 

(about  l'/2  pounds) 
1    onion,  thinly  sliced 
1    green  pepper,  ground  or  minced 
1    or  2  cloves  garlic,  minced 
Pinch  of  rosemary 
Va   cup  salad  oil 

1    (No.  2)  can  cream-style  corn 
V2   to  1  cup  grated  cheese 


Cut  eggs  in  half  lengthwise;  remove 
yolks.  Put  3  of  the  yolks  through  a 
ricer  or  sieve;  add  cheese,  chives,  may- 
onnaise, vinegar,  and  salt;  mix  well.  Fill 
egg  whites  with  this  mixture,  then  put 
remaining  yolk  through  a  ricer  or  sieve 
and  sprinkle  over  the  top.  Chill  before 
serving. — F.W.N. ,  San  Francisco. 

ORN    PUDDING 

3   eggs,  well  beaten 

Salt  and  pepper  to  taste 

Cook  zucchini  in  a  small  amount  of  boil- 
ing salted  water  just  until  tender;  drain 
and  mash.  Saute  onion,  green  pepper, 
garlic,  and  rosemary  in  oil  until  vege- 
tables are  tender;  add  zucchini,  corn, 
cheese,  eggs,  salt,  and  pepper.  Turn  into 
a  greased  casserole  and  bake  in  a  mod- 
erate oven  (350°)  about  45  minutes,  or 
until  firm.  Serves  6. — E.H.P.,  Santa 
Rosa,  Calif. 


TANGY    FRENCH    DRESSING 


If   you    like   a   "high    spirited"   French 
dressing,  try  this  one: 

1    teaspoon  salt 
Dash  of  cayenne 
V4    teaspoon  pepper 
V2   teaspoon  dry  mustard 

1    teaspoon  Worcestershire  sauce 

1    tablespoon  (or  more)  finely  minced  onion 

1    clove  garlic,  finely  minced 


2   tablespoons  vinegar 
6   tablespoons  salad  oil 

Combine  all  ingredients  in  a  bowl;  beat 
hard  with  a  rotary  or  electric  beater  until 
well  blended.  If  dressing  is  not  used  at 
once,  be  sure  to  beat  or  shake  again  just 
before  serving.  Makes  about  V2  cup 
dressing. — F.W,,  San  Francisco. 


FRIJOLES    SUPREMOS 


Preparing  a  supper  for  10  or  12  people 

needn't  laze  yon  if  you'll  serve  these 
beans  as  the  piece  de  resistance.  A  mixed 
vegetable  salad,  relishes,  and  toasted 
French  bread  are  the  ideal  accompani- 
ments. 

2   pounds  frijoles  (Mexican  red  beans) 
1    large  onion,  minced 

1  clove  garlic,  minced  (optional) 

2  tablespoons  fat 
Wa    pounds  hamburger 

1    can  peeled  green  chilis,  ground  or  minced 
1    (8  oz.)  can  tomato  sauce 
Salt  to  taste 

Wash  beans  and  soak  overnight  in  cold 
water.  The  next  day,  .saute  onion  and 
garlic  in  fat  until  tender;  add  hamburger 
and    cook    until    nicely   browned;    add 


chilis  and  tomato  sauce  and  simmer  for 
5  minutes.  Add  meat  mixture  to  beans 
and  soaking  water;  add  salt  and  simmer 
for  2  hours,  or  until  beans  are  tender. 
Add  more  water,  if  necessary,  during 
cooking  to  keep  beans  from  becoming 
dry.  Serves  10  to  1  ">.—/>./'.«..  Tucson, 
A  riz . 


OUTDOOR    SUPPER 

^Frijoles   Supremos 

Fresh  Vegetable   Salad   Bowl 

Hot    French    Bread  Olives    and    Pickles 

^Summer    Fruit    Platter 

Iced  Coffee 
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Here  is  Number  14  in  the  series  of  pages  of 
qiiuk-up  ideas  for  better  meals — practical 
and  timely  ways  for  using  our  good  west- 
em-made  Rancho  soup. 

SUNNYVALE  PACKING  CO. 


•  How's  your  Victory  Garden  doing  these 
days?  Prolific,  no  doubt!  Especially  those 
vines  of  summer  squash.  You'll  be  able  to 
serve  squash  at  least  one  more  meal  per 
week — and  make  them  like  it — if  you  fix  it 
this  brand  new  way.  Try  it! 

Summer  Squash  Rancho.  To  serve  3,  wash 
and  slice  8  or  9  of  those  scallop-edgers,  or 
5  or  6  pickle-size  zucchini.  Mince  5  or  6 
green  onions,  too.  Put  all  into  a  skillet  with 
about  2  tablespoons  of  bacon  drippings, 
sprinkle  with  salt  and  pepper,  add  a  little 
water,  cover,  and  let  steam  until  barely  ten- 
der, about  5  minutes.  Now  add  %  cup 
Rancho  Tomato  Soup,  2  tablespoons  brown 
sugar,  and  3  tablespoons  vinegar.  Stir  and 
cook  till  squash  is  glazed — like  the  sweet- 
sour  vegetables  you  get  in  the  better  Chi- 
nese restaurants. 

Onion  Scalloped  Squash.  This  is  a  good 
way  to  do  squash  that  have  grown  over-size. 
Wash,  but  don't  peel  unless  skin  is  tough. 
Slice,  cutting  out  seeds  if  they  are  coarse. 
Arrange  a  layer  in  a  greased  IV2  qt.  casser- 
ole, cover  with  onion  slices  and  rings  of 
green  pepper;  sprinkle  with  salt  and  pep- 
per. Repeat.  Pour  over  all  1  can  Rancho 
Tomato  Soup  diluted  with  1/2  can  water. 
Dot  with  small  squares  of  bacon  or  bits  of 
butter,  cover,  and  bake  30  minutes  in  a 
fairly  hot  oven  (400°).  Remove  cover, 
sprinkle  with  buttered  crumbs  and/or 
grated  cheese,  and  bake  10  minutes  longer. 

Reminder.  Always  use  a  knife  to  cut  squash 
from  vines — pulling  them  off  injures  the 
vines,  slows  down  the  crop. 

Another  Quick  Fill-Up  Dish.  Put  2  or  3  eggs 

to  hard-cook.  Wash  2  firm  ripe  tomatoes, 
don't  peel;  cut  in  thick  slices,  roll  in  sea- 
soned flour,  and  brown  slowly  in  hot  bacon 
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drippings  in  a  big  skillet.  When  done,  take 
up  on  toast  on  hot  platter.  Pour  off  excess 
fat  from  skillet,  add  a  can  of  Rancho  Pea 
Soup  and  half  a  can  of  top  milk,  and  heat, 
stirring  to  dissolve  those  good  browned 
bits.  Pour  over  the  tomatoes-on-toast.  Top 
each  serving  with  a  lengthwise  half  of  hot 
hard-cooked  egg.  Serves  4. 


MEAL-IN-ITSELF  GARDEN   CHOWDER 

1  medium  onion,  minced 

1  tablespoon  bacon  drippings 

3  or  4  medium  potatoes,  peeled  and 
slued  (about  2  cups) 

1  package  Rancho  Dehydrated  Noodle  Mix 

4  cups  boiling  water 
Chopped  parsley 

In  a  large  saucepan  fry  minced  onion 
in  bacon  drippings  2  or  3  minutes. 
Add  sliced  potatoes,  Noodle  Mix,  and 
boiling  water;  cover  and  cook  until 
potatoes  are  tender.  Add  salt  to  taste. 
Serve  in  bowls,  with  chopped  parsley. 
Serves  3  generously. 


GARDENER'S   LUNCH 

Meal-In-Itself  Garden  Chowder 

Toasted  Rolls 

Pickles     Onions     Radishes 

Gingerbread  Milk 


Reminder.  Lift  tomato  vines  carefully  when 
picking.  A  broken  branch  is  just  too  bad! 


Simplicity  Salad.  Jellied  salads  are  a  great 
help  in  summer  cooking.  Here's  one  you 
can  whisk  together  in  less  time  than  it  takes 
to  tell  about  it. 

To  contents  of  a  can  of  Rancho  Tomato 
Soup  add  V2  CUP  water,  and  heat  with  a 
piece  of  bay  leaf.  When  hot,  remove  from 
heat,  add  a  package  of  lemon-flavored  gela- 
tin, and  stir  until  dissolved.  Remove  bay 
leaf.  Add  2  tablespoons  lemon  juice  or 
vinegar,  and  a  dash  of  tabasco  sauce.  Slice 
3  or  4  green  onions  thin,  and  add.  Pour 
into  a  mold  or  bread-loaf  pan,  and  chill 
until  firm.  Serve  on  lettuce,  with  mayon- 
naise or  salad  dressing. 

Reminder.  Planting  a  new  lettuce  row? 
Better  put  it  in  partial  shade.  Lettuce  doesn't 
like  hot  weather,  you  know.    • 

Eggplant  Can  Be  Elegant.  Dontpeelit,  just 
cut  in  half-inch  slices.  Rub  each  slice  with 
a  cut  clove  of  garlic,  brush  with  oil  or  bacon 
drippings  and  broil  slowly  till  tender  and 
lightly  browned.  Serve  with  tomato  sauce — 
a  can  of  Rancho  Tomato  Soup  heated  with 
a  little  minced  onion  and  a  few  leaves  of 


garden  herbs — marjoram,  thyme,  or  sweet 
basil. 

Reminder.  An  eggplant  is  ready  to  eat  when 
it  turns  glossy.  A  dull  one  is  past  the  peak 
o'f  goodness. 


Do  You  Raise  Rabbits  in  that  Victory  Gar- 
den? Next  time  you  fry  one,  serve  tomato 
gravy  with  it.  When  you  take  up  the 
browned  pieces,  pour  off  all  surplus  fat  from 
the  skillet,  then  add  some  finely  chopped 
onion  and  stir  for  a  minute  or  two;  add  1 
or  2  cans  of  Rancho  Tomato  Soup  and  heat 
to  boiling;  dilute  slightly,  if  necessary,  with 
water  or  milk,  and  season  to  taste.  Serve  in 
gravy  boat,  sprinkled  with  chopped  parsley. 

•    •    •    •    • 

That  Meal-ln-ltself  Garden  Chowder  fea- 
tured on  this  page  can  be  converted  into  a 
quick  casserole  that's  a  honey.  Just  use  3 
cups  water  instead  of  4,  pour  the  hot  mix- 
ture into  a  shallow  flame-proof  baking  dish, 
top  with  slices  of  rolls  that  have  been  but- 
tered lightly,  and  sprinkled  with  grated 
cheese,  and  place  low  under  broiler  until 
cheese  is  melted  and  roll-slices  toasted. 
Garnish  with  parsley.  Broiled  bacon  goes 
swell  with  this. 


The  Reason  we  can  give  you  quality  soups 
at  economy  price  is  that  we  make  them  here 
in  the  West — sell  them  only  through  West- 
ern grocers  .  .  .  that  cuts  our  shipping  costs 
materially.  So  remember — you  share  these 
savings  every  time  you  REACH  FOR 
RANCHO' 

The  U.  S.  Department  of  Agriculture  Seal 
of  Inspection  on  every  gleaming  black  and 
yellow  Rancho  label  is  your  guarantee  that 
Rancho  Soups  are  made  of  wholesome 
ingredients  under  Government  supervised 
standards  of  manufacture. 

Buy  Rancho  Canned  Soup  in  5  varieties: 
Tomato,  Pea,  Asparagus,  Vegetable  and 
Chicken  Noodle.  Also  Rani 
Noodle  Soup  Mix  in  ca 
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<r£TTM<r  TAUC& 
ABOUT/ 


SAM:  I  thought  the  boys  last  night  would 
never  stop  eating  and  raving  about 
these  rolls  of  yours.  Wonder  you  had 
any  left! 

ANN:  Darling!  And  they're  simple  .  .  . 
so  easy  to  make  ...  no  kneading.  With 
Fleischmann's  yellow  label  Yeast,  they 
have  extra  vitamins,  too! 
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•  All  those  vitamins  go  right  into  your 
rolls  with  no  great  loss  in  the  oven.  Be 
sure  to. use  Fleischmann's!  A  week's 
supply  keeps  in  the  ice-box. 


IM  FREE/  send 
.  fleischmanns  new  edition  of  the 
/  famous  'bread  basket.".  .40  pages 
{    of  over  70  recipes,  revised  for 
>  wart/me.  scads  of  new  breads. 
'    rolls,  delicious 
sweet  breads.  send 
for  me  today! 


For  your  tree  copy,  write 
Standard  Brands  Inc.,  Grand 
Central  Annex,  Box  477, 
New  York  17,  N.  Y. 
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GOOD  IDEAS 

Sunset   Readers   Offer   Tips 
for  Better   Homemaking 


P  CINDERELLA  PUDDING 

lain  vanilla  pudding  becomes  some- 
thing special  when  you  stir  a  half  cup  of 
chocolate  bits  into  a  pan  of  hot  pudding. 
Stir  slightly,  and  the  chocolate  will  melt  a 
little,  producing  a  marbled  effect. — /.  M. 
P.,  Big  Bear  Lake,  Calif. 

TREASURE  CHEST 

Here's  a  good  way  to  transform  that  old 
fashioned  cedar  chest  into  a  thing  of 
beauty.  Give  it  a  coat  of  paint  to  harmon- 
ize with  the  color  scheme  of  your  room,  and 
decorate  it  with  peasant  designs  in  bright 
colors.  The  result — a  charming  Tyrolean 
chest. — R.  G.,  San  Carlos,  Calif. 
(Ed. — For  Sunset  readers  who  may  wish  to 
try  their  skill  at  making  over  old  furniture, 
we  call  attention  to  " Transformagic,"  a 
sixty-four  page  booklet  filled  with  good 
ideas  on  what  to  do  with  that  old  ward- 
robe, chair,  etc.  Numerous  illustrations 
show  the  finished  products  and  also  the 
simple  steps  for  creating  the  clever  peasant 
designs.  These  designs,  by  Peter  Hunt,  were 
originated  and  tested  in  his  Provincetown 
workshop.  "Transformagic"  is  published  by 
Du  Pont  de  Nemours  &  Co.,  Wilmington, 
Del.,  and  is  available  through  Du  Pont 
paint  dealers. 

EASY  FILLING 

When  rilling  salt  shakers,  I  find  the  paper 
cups  used  in  baking  cup  cakes  very  helpful. 
The  crinkled  edge  may  be  pinched  as  small 
as  necessary  to  let  the  salt  flow  into  a  small 
opening  without  spilling  a  grain — B.  L.  M., 
Centralia,  Wash. 

SEWING  BOX  RECRUIT 

Keeping  an  emery  board  in  the  sewing  box 
to  smooth  down  a  rough  spot  on  the  finger- 
nail will  save  many  a  run  when  darning  fine 
hose. — J.  A.  B.,  Menlo  Park,  Calif. 

BASTING  AID 

Rip  seams  or  pull  hasting  threads  more 
easily  by  using  a  pair  of  tweezers.  Even  the 
shortest  threads  come  out  quickly. — C.K., 
Torrance,  Calif. 

SHOE  POLISHERS 
When  my  cotton  garden  gloves  begin  to  get 
thin,  I  wash  them,  let  them  dry  thoroughly 
and  then  pull  one  over  the  other.  1  use 
this  double  thickness  mitt  for  polishing 
shoes.  I  have  another  I  use  for  applying 
wax  to  furniture,  etc. — G.II.  Orori,  Calif. 

HOME  DYEING  NOTE 

When  dyeing  fabric,  it's  most   important 
that   the  «lye  powder  l><-  thoroughly  dii 
solved  in  tin'  water  so  the  fabric  won't  be 


streaked  or  spotted.  It's  a  good  idea  whe: 
mixing  dye,  to  put  the  dry  powder  into  i 
jar,  add  a  half  cup  or  so  of  water,  cover  th< 
jar,  and  shake  well  until  the  powder  is  dis 
solved.  Then  strain  the  dye  through  a  dis 
carded  stocking. — E.  W '.,  Pescadero,  Calif 


QUICK  SEASONING 

By  mixing  seasonings,  chopped  onions,  etc 
into  ground  meat  with  a  wire  pastr 
blender,  you  will  find  that  the  ingredient 
1  are  more  evenly  distributed  in  a  shorte 
time,  and  with  no  muss. — D.W.M., Seattle  I 
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HALF  SHELVES 

The  idea  of  using  narrow  half  or  quarte 
shelves  for  spices  in  kitchen  cupboards  ajp 
pealed  to  me  so  much  that  I  carried  it    p 
step  farther.    I  have  installed  these  sma 
shelves  in  my  dish  and  linen  closets.    Il 
my  dish  closet,  the  small  shelves  hold  tel 
cups,  sugar   bowls,  and  other  odd-sizef 
dishes;  in  my  linen  closet,  they  hold  pillo>| 
cases,  towels,  etc. — F.W.,  Fresno,  Calif. 


WORK  FOR  THE  STAPLER 

Changing  the  ironing  board  cover  was 
ways  a  chore  for  me  until  I  discovered  tin 
a  regulation  office  stapler  will  do  a  qui< 
efficient  job.  Even  if  your  cover  has  a  ilia 
string  or  an  elastic  fitting,  a  few  w< 
placed  staples  will  eliminate  wrinkles 
speed  up  ironing. — R.J.S.,  Topanga.Cal 

BOOKLET  FIRST  AID 

When    recipe   booklets   start   to  collapse 
open   them    in   the  middle  and  stitch  frol 
top   to   bottom   with    my   sewing   machiii 
This  system   prolongs  their  life  almost  il 
definitely. — S.  C,  Los  Angeles. 

EASY  LEMON  JUICER 
When  you  want  just  a  lew  drops  of  lenu 
juice,  don't  cut  the  lemon  in  half.  Instci 
simply    pierce    the    skin    with    a    fork    at 

squeeze  out  the  required  number  of  droj 

The  lemon  will  then  stay  fresh  to  be  US 

again.— E.T.,  Fresno,  Calif. 

REPAIR  YOUR  CAMERA 

If  you  own  a  bellows  type  camera  and  vol 

prints  show  lighl  streaks,  check  the  belloj 

of  the  camera   lor  cracks  or  pin    holes.    It 

move  the  back  of  the  camera,  and  in| 
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pHicn  two  old  -  time  favorite  condi- 
nenrs  get  together,  you've  got  an  ex- 
iting combination  for  any  main-course 
lish.  Spice -up  rationed  meals  with 
test  Foods  Mustard-vith-Horscradish. 
Jse  it  on  all  foods  on  which  you  for- 
ncrly  used  ordinary  mustard. 


7?/ BEST  FOODS 

USTARD 

WITH  yC 

IORSERADISH  gRf 


YES...  PURE  CANE 
SUGAR,  PLEASE 


i 


Wise  young  woman  .  .  . 
when  she  cans  fruit,  she's 
fussy.  Picks  out  the  best 
fresh  fruits.  And  uses  the 
kind  of  sugar  home  can- 
ners  swear  by.  Her  buying 
rule  is  simple:  Be  sure  it's 
pure  cane  sugar  . .  .  insist 
C  and  H. 


IE    SURE 
IT'S 


SUGAR 


'pure 

fCANE" 

\G«ANULATE<>> 


PURE 
CANE 
SUGAR 


darkened  room,  shine  a  light  (a  flash  light 
is  good)  into  the  opened  bellows.  Inspect 
on  all  sides  for  escaping  light.  Cover  any 
breaks  with  patches  of  adhesive  tape,  and 
press  them  down  securely.  Check  again 
with  the  light  to  see  that  they  are  light- 
proof.  Ink  or  paint  the  patches  to  match 
the  bellows. — M.  E.  W .,  Pineridge,  Calif. 

OAK  FLOOR  STAINS 
Here  is  one  procedure  to  remove  spots  and 
stains  similar  to  water  stains  from  an  oak 
floor:  If  the  floor  is  waxed,  first  remove 
wax  with  turpentine.  If  it  has  been  var- 
nished, use  varnish  remover.  Many  spots 
arc  only  surface  deep  and  will  come  off  with 
the  wax  or  varnish  remover.  If  the  stain 
has  penetrated  into  the  wood  itself,  then 
treat  the  spot  with  a  solution  of  oxalic  acid 
after  the  wax  or  varnish  has  been  removed. 
I.ct  acid  stand  overnight;  wash  all  traces 
of  it  away  the  nwrt  day,  and  then  refinish 
the  floor.  For  a  smoother,  neater  job  it  is 
best  to  refinish  the  entire  floor  rather  than 
just  where  the  spots  occur. 

EASY  CURTAIN  LAUNDERING 

Save  time  when  laundering  wide-ruffled 
curtains  by  pleating  the  ruffles  on  the  cur- 
tain stretcher  instead  of  ironing  them. — 
A.  E.  A..  Antioch,  Calif. 

NO  MORE  POLISHING 

If  you  live  in  one  of  the  new  wartime  houses 
that  has  copper  instead  of  chromium  bath- 
room and  kitchen  plumbing,  paint  the  cop- 
per with  colorless  lacquer  to  eliminate  a 
daily  polishing. — M.  E.  A..  Los  Angeles. 

STOPPER  REPAIR 

When  the  metal  core  pulled  out  of  our  rub- 
ber wash  basin  stopper,  I  repaired  it  with 
china  cement.  I  allowed  the  stopper  to  dry 
completely,  filled  the  hole  with  the  cement, 
and  replaced  the  metal  core. — W.  R.  B., 
Spokane.  Wash. 

LAUNDERING  CORDUROY 

To  give  corduroy  that  professional  look 
after  it  has  been  laundered,  take  the  gar- 
ment to  the  line  in  a  pan  of  water,  and  hang 
it  up  without  wringing.  After  the  garment 
has  dried  thoroughly,  press  lightly  on  the 
wrong  side  with  a  warm  iron. — L.  J.,  Whit- 
tier,  Calif. 

EASY   DECORATING 

It's  no  trouble  to  decorate  a  house  or 
apartment  on  a  budget  nowadays  with  the 
many  helps  that  manufacturers  offer.  One 
of  the  newest  tricks  we've  heard  of  is  using 
wallpaper  cut-outs  to  highlight  a  door 
panel,  a  bit  of  wall  space,  a  piece  of  furni- 
ture, etc.  The  cut-outs  come  in  packages, 
ready  to  use.  All  you  do  is  dip  them  in 
water  and  apply.  There  is  an  assortment 
of  designs  suited  to  various  rooms. 


Readers'  Good  Ideas  on  shortcuts  to 
easier  and  better  Western  living  are  al- 
ways welcome.  For  each  one  published 
we  pay  $2  upon  publication.  Unused 
ideas  cannot  be  returned  unless  accom- 
panied by  postage. 


LOOKIT  OUR  LOOT, 
MATES!  A  CHEST  Of 

P/ RATES' 
GOLD! 


YOUNG  pantry  pirates  could  cap- 
ture no  more  wholesome  loot 
for  a  between-meal-snack  than 
Pirates'  Gold  Graham  Crackers. 

For  these  golden  crackers,  so  lip- 
smacking  good  to  eat,  are  brimful  of 
energy.  They're  made  from  nour- 
ishing grain,  rich  molasses,  pure 
vegetable  shortening  and  plenty  of 
honey. 

Once  you've  tasted  them,  you'll 
want  to  keep  a  good  supply  on  hand 
always.  So  get  the  big  economy  size 
package,  and  save  yourself  an  extra 
trip  to  the  store.  Buy  Pirates'  Gold 
Graham  Crackers  today. 
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Here's  a 
Hunt  Tomato  Sauce 

RECIPE 

that  will  make  you 
a  Spaghetti  expert 


Ever  tasted  spaghetti  in  a  first-class  Italian  res- 
taurant? Ever  envied  that  "professional  chef 
flavor?  Now  you  can  prepare  super-spaghetti 
right  in  your  own  kitchen  ...  spaghetti  that  no 
famous  chef  could  surpass!  The  secret?  HUNT 
Tomato  Sauce. ..the  world's  finest  spaghetti  glor- 
ifier!  For  example,  POT- LUCK  SPAGHETTI, 
HUNT  Tomato  Sauce  Style,  is  a  "second  help- 
ing" family  dish  you'll  make  a  standby. 


POT-LUCK  SPAGHETTI 

HUNT  Tomato  Sauce  Style 

Cut  up  coarsely  1  or  2  cups  leftover  cooked 
meat  (lamb,  pork,  meat  loaf,  chicken  or 
what  have  you).  Brown  lightly  in  3  tbsps. 
oil  or  margarine;  chop  and  add  onion,  gar- 
lic, celery  tops,  parsley  to  suit  your  taste... 
fry  and  stir  5  minutes.  Add  1  can  HUNT 
Tomato  Sauce,  1  can  water,  'A  tsp.  sugar, 
salt,  pepper  and  herbs  to  taste.  Add  any 
leftover  gravy,  too!  Simmer  20  minutes  or 
longer.  Cook  M  lb.  spaghetti  tender  in  boil- 
ing salted  water,  drain,  add  to  sauce;  mix 
well, serve  with  grated  cheese.  Serves  4  or  5. 


We're  preparing  a  new  spaghetti  recipe  book. 

Let's  have  YOUR  favorite  spaghetti -tomato 
sauce  recipe!  Send  it  to  HUNT,  care  of  Sunset 
Magazine,  San  Francisco. 


HUNT 

FOR 
THE  BEST 


Tomatoes  have  to  be  good. ..to  be  HUNT  tomatoes! 
Only  the  finest,  vine-ripened  tomatoes  go  into 
the  making  of  HUNT  Tomato  Sauce  . . .  they're 
simmered  down  to  a  fragrant  concentrated  good- 
ness... seasoned  just  right  for  American  tastes. 
The  result  is  HUNT  Tomato  Sauce.  It 's  ideal  for 
spaghetti... not  too  spicy... not  too  bland,  it's 
just  right! 


Listen  to  Hunt's  radio  programs 

Fulton  Lewis,  Jr.,  Mutual  9:30  p.  m.,  Tues- 
days and  Thursdays —  Galen  Drake,  Tues- 
days and  Thursdays  at  5  p.m.,  and  ournew 
CBS  Sunday  afternoon  program  at  5:30  p.m. 


HUNT 


TOMATO  SAUCE 

The  Kitchen  Time-Saver 
with  the  Just-Right  Flavor  I 


VICTORY  IDEAS 

Tips   from    Washington,    D.    C,   and    Sunset 
Readers  on  Making  Your  Home  a  Victory  Home 


I  VICTORY  SHOE  TREES 

N  these  days  of  metal  shortages,  it  is  dif- 
ficult to  find  good  shoe  trees.  In  fact,  even 
wooden  ones  are  not  easy  to  obtain.  I 
solved  the  problem  by  wadding  old  news- 
papers into  the  toes  of  the  family's  shoes. 
These  emergency  shoe  trees  have  the  ad- 
vantage of  fitting  all  sizes  and  shapes  of 
shoes.— J.  R.  P.,  Palo  Alto,  Calif. 

WHISK  BROOM  TASKS 
Your  whisk  broom  will  do  a  wartime  job 
for  you.  Do  you  know  that  a  whisk  broom 
will  1)  sprinkle  clothes  effectively;  2)  fluff 
up  chenille  bed  spreads  and  bath  mats  after 
they  have  been  laundered:  3)  when  slightly 
dampened,  brush  cat  and  dog  hairs  off 
clothing  or  upholstered  furniture? — J.  A. 
B.,  Menlo  Park,  Calif. 


PRESSING  HINTS 

Here  are  some  valuable  tips  on  pressing 
from  clothing  specialists  of  the  U.  S.  De- 
partment of  Agriculture: 

How  well  clothes  look  after  pressing  at 
home  often  depends  on  the  press-cloth. 

Wool,  rayon,  and  silk  clothes  generally  look 
better  if  protected  from  direct  contact  with 
the  iron  and  steamed  with  the  moisture 
from  a  damp  press-doth.  Press  clothing  on 
the  wrong  side  first,  then  turn  and  go  over 
hems,  seams,  and  collars  on  the  right  side. 
Press  until  the  damp  press-cloth  is  dry. 

A  yard-square  of  cheesecloth  makes  a  con- 
venient general  press-cloth.  It  can  be  folded 
for  use  on  heavy  material,  or  used,  single 
thickness,  on  thin  materials.  Cheesecloth  is 
especially  good  for  pressing  white  and  light- 
colored  rayons  and  silks  which  scorch  easily. 
Wash  new  cloth  to  remove  any  sizing  it 
contains.  For  pressing  have  it  only  slightly 
damp.  Spread  it  over  clothing  and  press 
only  until  it  is  dry. 

A  piece  of  old  white  or  light -colored  chiffon 
makes  an  excellent  press-cloth  lor  rayons 
or  silks  that  water-spot,  because  it  gives  off 
the  minimum  of  moisture.  Wet  the  chif- 
fon thoroughly,  wring  out  excess  water,  and 
place    in   a   heap  at    the  end   of  the   ironing 

board.  Hold  the  iron  on  this  wet  "hall"  of 

chiffon     until     it     begins    to    steam.     Then 
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spread    the    chiffon    over   the   clothing   for 
pressing. 

For  some  thin  silks  and  rayons,  tissue 
paper  is  better  for  pressing  than  a  press 
cloth.  If  clothing  is  badly  wrinkled,  spread 
the  paper  over  the  clothing  and  run  a  damp 
sponge  over  the  paper.  Otherwise,  press 
over  the  dry  tissue. 
Two  press-cloths,  one  of  cotton  sheeting 
and  one  of  wool,  used  together  do  the  best 
job  of  pressing  woolen  clothes.  Lay  the 
wool  cloth  on  first,  then  the  damp  cloth. 
Press  until  the  cotton  cloth  is  dry.  This  Not 
double  method  presses  seams  flat  without  [ot 
making  them  hard  and  shiny. 

Specially  treated  press-cloths  are  on  sale  in 
many   stores   today.    They  help  prevent 
scorching  and  are  particularly  good  for  ver 
heavy  woolens. 
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TWO  AT  ONCE 

Conserve  heat   and  time  by  cooking  vege 
tables  in  the  lower  part  of  a  double  boile 
while  making  cream  sauce  for  them  in  tin  ^ 
upper  pan. — M.  C.  R..  Lebanon,  Ore. 

MAKE-IT-OVER,  MAKE-IT-DO  NOTE 
When  moths  feasted  on  my  favorite  whit' 
wool  sweater.  I  gave  it  up  for  lost  until  II 
friend  suggested  appliqueing  felt  flowers  oi  pr* 
it.  We  found  several  discarded  hats  in  pas  .,; 
tel  shades  and  cut  out  simple  little  flowed  A 
and  leaves.  These  were  stitched  in  placl" 
over  the  darned  holes,  and 
"new"  peasant  sweater. — /•' 
Cruz,  Calif. 
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now  I  have 
J.  A/.,  Sant 


VICTORY  DRIVING 

An  elderly  couple  1  know  went  out  so  lilt 
in  their  car  that  they  didn't  use  up  tl 
allotment  of  gasoline  on  their  A  card.  Tht 
didn't  think  they  were  doing  enough  for  tl 
war  effort  either  until  they  conceived  tl 
idea    of    soliciting    blood    donors    over    tl 

telephone,  and  then  transporting  as  mai 

as  possible  to  anil   from  the  blood   bank 

B.  E.  A'..  Loa  Angeles. 
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LETTERS  FROM  HOME 

Are  you  one  of  those  letter  writers  who  <•» 
think  of  all  kinds  of  things  to  say  until  J 
sit   down  to  write,  when  every  thought  d 
appear!?    1   lack  a  small  tablet   on   the  • 
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SAUCE 

ONE  Sauce  for  ALL! 

Vot  just  for  meat.  Not  just  for  fish. 

Sot  just  for  fowl,  beans,  salads 

ind  egg  dishes.  It's  A  •  1  for  all! 

Ask  for  it  when  dining  out.  Keep  I  ton  the 
table  at  home.  Not  rationed. 

C,    r'.    Iteublttn   V  Bro.,  Int.,  Hartford  /,  Conn. 


The  DASH  that 

makes  the  DISH 


(ou  PLANTED  THE  SEEDS 


unshine  made  them  grow 

foHq 

cxdcU 

THE  FLAVOR 
NATURE  FORGOT 


IF  ITS 


^ALLEYS 

^ll'S  GOOD^ 


ME  PERFECT  SALAD  DRESSING 
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A    FRAGRANT    FACIAL  CLEANSER- 

c.ives  your  face  youthful  loveliness. 
Tinplep  ret  reshingly  as  it  removes  dirt, 
urime.  An  excellent  powder  base. 
Buv  AMBROSIA  Liquid   Beauty 
Aids  at  Drutr.  DeDt.  &  10c  Stores 
HINZE  AMBROSIA. NEWYORK CITY 


of  the  ruplx)artl,  beside  the  grocery  list. 
With  a  pencil  kept  handy,  I  jot  down  ideas, 
amusing  incidents,  jokes,  weather  reports, 
neighborhood  news,  etc.  This  "memory 
jolter"  always  works,  and  as  I  write  my  let- 
ters I  refer  to  it  continually.  Service  men 
will  appreciate  this  method,  too,  for  your 
letters  are  bound  to  be  more  interesting. 
— G.  S.,  Camas.  Wash. 
When  several  members  of  the  family  are 
away  (as  so  many  are  now) ,  address  an 
envelope  for  each  one.  When  you  find  news 
items,  cartoons,  or  jokes  of  interest  to  a 
particular  person,  clip  them  and  put  them 
into  that  person's  envelope.  When  the  let- 
ter is  ready  for  mailing,  the  clippings  are  in 
place,  thus  saving  the  time  and  trouble  of 
trying  to  remember  which  paper  contained 
t  hat  special  item.  After  an  envelope  is  sent, 
address  a  new  one,  and  start  a  new  set  of 
clippings. — S.J.H.,   Sacramento,  Calif. 

SYNTHETIC   FABRIC   CARE 

Now  that  so  many  dresses  are  made  of  syn- 
thetic fabrics,  each  with  its  own  special 
washing  directions,  laundering  has  become 
a  problem.  I  save  the  washing  instructions 
that  come  with  my  dresses,  write  a  descrip- 
tion of  the  dress  on  each  tag,  and  keep 
them  in  a  handy  place  near  iuy  wash  tubs 
for  ready  reference. — L.  M.  II.,  Seattle. 

TOKEN  CARRIERS 
I  carry  my  ration  tokens  in  a  discarded 
compact.    It's  just  the  right  size,  and  it's 
easy   to  locate  in  my  purse. — W.  G.,  Van 
Nuys,  Calif. 


A  red  and  blue  double  coin  purse  neatly 
solves  the  problem  of  carrying  ration 
tokens.  You  can  make  one  by  cutting  two 
pieces  of  felt  4  inches  wide  and  8  inches 
long,  one  of  red  and  one  of  blue.  Round 
one  end  of  each  piece  to  make  the  flaps, 
and  turn  up  the  straight  ends  2%  inches. 
Pin  the  two  purses  back  to  back  and  stitch 
them  together  on  the  sewing  machine,  or 
saddle-stitch  them  by  hand,  around  the 
three  outside  edges  and  at  the  bottom  of 
the  flaps.  Sew  a  snap  on  each  flap  and  on 
the  front  of  each  purse.  Add  an  appliqued 
decoration  of  bits  of  colored  felt,  if  you 
wish.— s-23.  C .,  Berkeley,  Calif. 


Your  Victory  Ideas  may  help  others  to 
conserve  and  salvage  vital  war  mate- 
rials. For  each  idea  published  we  award 
a  $1  bonus  in  War  Savings  Stamps  in 
addition  to  the  $2  we  customarily  pay 
for  readers'  Good  Ideas.  Send  them  to 
Sunset  Magazine,  576  Sacramento  St., 
San  Francisco  11.  None  can  be  acknowl- 
edged or  returned  unless  accompanied 
by  return  postage. 


aTlyou  need 

Sr  pmserves, 

JAM 


ONE  SIMPLE  RECIPE 

fOk  ALL  fRWS  AMD  BUMS 

Throw  away  your 
complicated  recipe  books 
and  use  Pen-Jel.  You  use 
the  same  easy  cup-for- 
cup  recipe  for  all  fruits 
and  berries;  for  jams  and 
jellies  too.  Remember 
homemade  jams  and  jel- 
lies are  not  rationed  and 
Pen-Jel  requires  no 
points.  To  save  precious 
fruit  and  SUGAR  during 
wartime  use  Pen-Jel  for 
every  batch. 

PEN-JEL   CORP.-  KANSAS   CITY,    MO. 


PEN-JEL 


^SAVES 
1  to  3  CUPS 
SUGAR 

on  every 
batch 


JAMS  and  JELLIES 


*7Ue  OliXfltuJ.     PowdeteA  tylAut  Pectin 


7    GUITTARD 

(  G  IT  -  T  A  R  D  ) 

CHOCOLATE 

MOCHA  FILLING  —  Sift  2  cups  powdered 
sugar  with  H  cup  GUITTARD'S.  Add 
gradually  to  4  tbsps.  soft  butter  or  marga- 
rine, alternately  with  4  tbsps.  strong  hot  or 
cold  coffee,  creaming  until  light  and  fluffy. 
Add  ]/i  tsp.  vanilla.  Beat  well.  Spread  on 
cool  cake. 
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C  roix  cJ\(>y€ilv  r-Tvuii 
"Atrattdles  served  ajter  din- 
ner, leave  your  guests  willi  a 
delightful  glow  oj  well-being 


ROYALE 

B(say  Croy  Royal)  ^  t 


APRICOT 


1**2 


cv^ii 


N^i» 
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Fresh  ripe  fruits  grown  in  the  famed 
San  Joaquin  Valley  distilled  in  Old- 
Fashioned  pot  stills  give  Croix  Royale 
fruit  brandies  their  unique  ultra-fine 
flavor.   Plum,   Apricot,    Cherry,   Peach. 

CAMEO  VINEYARDS  CO.,  FRESNO,  CAL. 
Growers      '      Producers      •      Bottlers 


Z>e//e/iws  BETTER- TASTING 

sandwiches! 

|g|    7fre  Durtee  Mb? 

So  easy  to  do,  too!  All  you  need 
is  a  bottle  of  Durkee's  Famous 
Dressing... the  delicious  dressing 
that  adds  so  much  pep  and  fla- 
vor to  meat  sandwiches,  tomato 
sandwiches,  egg  sandwiches— all 
kinds  of  sandwiches.  Rich,  gold- 
en, mellow  Durkee's  pours  easily, 
has  plenty  of  body  and  tang! 
Write  for  NEW,  EASY-TO-DO 
SANDWICH  RECIPES  to  Durkee's, 
2900  5th  Street,  Berkeley,  Calif. 

^T    \  press  tT  up  *tr* 

1/tfRKEES 

m^  FAMOUS 
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Concerning  Corn  .  .  .  An 
Adventure  with  a  Recipe 
.    .    .    Cttnning  Green  Beans 


H 


ow  to  cook  corn  on  the  cob  is  one  of  our 
favorite  subjects,  fortio  vegetable  has  more 
interesting  possibilities.  First,  there's  the 
indoor  version,  in  which  the  husked,  de- 
silked  ears  are  cooked  in  boiling,  unsalted 
water  for  5  to  10  minutes,  or  just  until 
tender.  Corn  is  easily  ruined  by  overcook- 
ing, so  watch  the  clock.  By  the  same  token, 
the  ears  should  be  removed  from  the  cook- 
ing water  the  minute  they  are  done. 
If  you  want  to  cook  your  corn  outdoors, 
you  can  take  your  choice  of  several  meth- 
ods. One  simple  way  is  to  pull  back  the 
husks  and  remove  the  silk,  then  smooth 
the  husks  back  into  place,  dampen  them 
well  with  salted  water,  and  lay  the  ears  in 
glowing  coals;  they  will  require  8  to  10  min- 
utes of  cooking.  Some  cooks  like  to  remove 
tlie  husks  and  the  silk  and  wrap  the  ears 
in  bacon,  fastening  the  bacon  securely  with 
toothpicks.  Corn  thus  prepared  can  be 
cooked  outdoors  on  the  barbecue  grill  or 
indoors  in  the  broiler.  The  main  thing  is 
to  turn  the  ears  frequently  during  cooking. 
When  the  bacon  is  crisp,  the  corn  is  done. 
From  Howard  Baxter  of  Los  Gatos,  Cali- 
fornia, comes  another  method  of  cooking 
corn  which  is  both  unique  and  good.  If 
you  have  a  barbecue  oven  you  can  use  this 
method  outdoors;  otherwise  you  can  use 
the  oven  of  your  kitchen  range. 
The  day  or  evening  before  the  corn  is  to 
be  served,  pull  back  the  husks,  remove  the 
silk,  and  cut  off  the  undeveloped  tip.  Brush 
each  ear  with  melted  butter  or  margarine, 
then,  holding  the  ear  by  the  husks,  dip  it 
into  a  bowl  of  brown  sugar.  With  a  table- 
spoon, rub  in  the  sugar  so  that  the  ear  is 
generously  covered.  Smooth  the  husks  back 
into  place,  tie  them  with  string  at  the  top 
only,  and  set  aside  until  the  next  day. 
About  iy2  hours  before  the  corn  is  to  be 
served,  immerse  the  ears  in  a  bucket  or 
pan  of  cold  water. 

Have  the  temperature  of  the  oven  at  least 
450'.  Put  in  the  wet  corn,  and  let  it  steam 
for  .'50  to  .'55  minutes.  (If  you  use  the  oven 
of  your  kitchen  range  instead  of  an  outdoor 
oven,  set  a  shallow  pan  in  the  bottom  ol 
tlie  oven  to  catch  the  drippings  ol  excess 
water.) 

When  the  corn  is  done,  remove  it  from  the 
oven  with  tongs,  take  off  the  string,  and 
pull    back   the   husks,  which    will   serve   as 


convenient  handles  during  the  ensuing  but 
tering,  salting,  and  eating. 
Corn  oft'  the  cob  is  at  home  in  so  many  goo< 
dishes  that  we  cannot  begin  to  list  ther 
all.  Consider  succotash — corn  teamed  wit 
lima  or  string  beans;  corn  and  green  pej 
pers  saute;  corn  pudding;  corn  fritters;  an 
corn  stewed  in  cream,  to  say  nothing  of  a 
the  tamale  pie  recipes  and  casserole  dishc 
in  which  corn  is  an  essential  ingredient. 
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When  it  comes  to  canning  corn,  you'll  nee 
a  pressure  cooker  and  detailed  direction 
the    latter   are   available   from    your   St.it' 
Agricultural  Extension  Service    (see  tr 
June   1944  issue  of  Sunset  for   the   ad 
dresses)  ,    as    are    instructions    for    freezhj 
and  drying  corn.    Incidentally,  corn  is  <>i 
of  the  easiest  vegetables  to  dry,  and  as  ai 
one  who  has  eaten  dried  corn  will  tell  yo 
the  results  are  delicious! 
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Garbanzos  and  Pigskin 

Some  of  our  best  recipes  will  never  fii 
their  way  into  the  light  of  cook  book  prin 
Most  of  these  are  dishes  created  when  v 
were  in  a  particularly  adventurous  mood- 
dishes  that  started  out  to  be  prosaic,  pe 
haps,  but  which,  under  the  influence 
culinary  imagination,  became  a  triunq 
never  to  be  duplicated,  In  other  won 
one  thing  led  to  another.  We  added  a  litl[. 
of  this  and  a  little  of  that,  and  the  resul 
though  marvelous  to  taste,  were  somcthii 
we  couldn't  even  repeal  ourselves,  lei  alol 
reduce    to   the   exact    terminology   of   co< 

book  parlance. 

Recently  «<•  had  a  session  with  a  garban 

recipe  thai  is  a  good  example  of  what  > 
mean.  A  friend  of  ours  told  us  in  lapliiro 
tones  about  one  of  her  culinary  Iriump 
a  dish  called  (iarban/.os  with  Pigskin.  Til 
she  assured  us,  was  nectar  for  the  gods 
tender  garbanzos  and  succulent  pigskin 
8  savory  sauce — the  soil  of  dish  thai   vol 
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\c  in  letup  plates,  with  French  bread  to 
>  up  the  last  drop  of  goodness. 
MT  we  arc  well  acquainted  with  garbanzos 
key  arc  really  <»ur  favorite  of  the  dried 

in  clan — but  we'd  never  thought  of  COm- 

rlng  tlicm  with  pigskin.  If  the  truth  he 
)«ii.  we'd  never  thought  of  combining 
^ki>)  with  anything.   Hut  the  whole  idea 

rigued   us.   and   one  Saturday   when   wc 

re  wondering  what  to  have  for  Sunday 
hi  nipper,  we  decided  to  give  Garbanzos 
h  Pigskin  a  try. 

addition  to  the  two  main  ingredients,  '2 
■ids  of  garbanzos  and  -2  pounds  of  pig- 

n — not  too  easily  conic  by,  incidentally 
ve  needed  a  carrot,  a  few  stalks  of  celery, 
10  leeks,  an  onion,  and  mixed   herbs. 

ally,  on  the  appointed  Sunday  morning, 
•ing  soaked  the  garbanzos  overnight,  we 

e  ready  to  embark  on  what  turned  out 
he  the  Great  Adventure.   Into  our  larg- 

DOl  went  the  garbanzos,  vegetables,  salt 

I  pepper,  some  sprigs  of  parsley,  a  bag 
mixed  dried  herbs,  and  a  generous 
unit  of  cold  water.  We  put  this  on  to 
I,  and  turned  to  that  all  important  in- 
licnt,    the    pigskin.     Our    friend    hadn't 

I  us  just  what  to  do  with  it,  beyond 
king  it  with  the  beans!  First  we  gave 
.  thorough  washing  in  cold  water,  just 
general  principles.  Then,  in  order  to 
p  the  final  result  from  being  too  rich, 
cut  away  sonic  of  the  fat  lurking  be- 
th  the  pinky  beige  skin.  Last,  we  cut  it 
small  pieces  (no  easy  job,  for  pigskin 
inliircl  is  tough  and  our  scissors  weren't 
sharp!) ,  dropped  them  into  the  bub- 
g  kettle,  and  put  on  the  lid.  So  far,  so 
d! 

eral  times  in  the  next  three  hours  wc 
■d  the  lid  to  make  sure  that  the  beans 
e  covered  with  water,  and  noted  eon- 
edly  that  they  were  getting  plumper, 
vegetables  had  subsided  into  tender- 
;.  and  the  pigskin  was  gradually  taking 
that  translucence  synonymous  with 
?ulence. 

last  came  the  moment  when  we  picked 
i  spoon,  lifted  the  lid,  sniffed,  and  with 
;eling  of  mouth-watering  anticipation, 
c  our  first  taste  .  .  .  flat!!    True,  the 


$5.00  for  New  Tea  Garden  Ideas  1 

So  many  western  women  find  Tea  Garden 
delicacies  an  ever-ready  help  in  preparing 
better  meals  that  we  present  here  eachmonth 
some  of  the  ideas  they  have  discovered.  The 
true-fruit  flavors  and  superior  quality  of  Tea 
Garden  products  have  inspired  many  fine 
cooks  to  create  new  dishes  and  improve  old 
recipes.  If  you  have  found  a  helpful  new  way 
to  use  Tea  Garden  Products,  send  in  your 
suggestion.  For  each  one  used  we  pay  $5.00. 
Address  your  entry  to  Tea  Garden  Products 
Company,  San  Francisco  11. 

"Being  a  native  of  the  northern  redwood 
lumber  camps,  I  had  to  name  my  one  dish 
meal  TEA  GARDEN  CORDUROY,"  writes 
Ruth  Everding  Libbey  from  Los  Angeles. 
Grand  for  a  hearty  supper  in  the  patio! 

Tea  Garden  Corduroy 

Grease  a  rectangular  pan;  sprinkle,  some 
sugar  on  the  bottom.  Place  frankfurters  or 
browned  pork  sausages  about  two  inches 
apart  and  fill  the  space  between  them  with 
sliced  apples.  Sprinkle  on  more  sugar  (to 
taste,  depending  upon  tartness  of  apples)  ; 
then  spread  over  this  your  favorite  corn 
bread  mixture.  Bake  in  a  hot  oven,  400  de- 
grees, 20  minutes.  Turn  upside  down  on  a 
platter  and  serve  with  Tea  Garden  Syrup. 

The  fruits  and  berries  that  are  used  to  make 
Tea  Garden  Preserves  and  Jellies  are  the 
finest  table  quality.  They  are  sweetened  with 
pure  sugar  and  made  so  carefully  that  they 
are  as  delicious  in  flavor  and  as  attractive  in 
color  as  the  very  best  homemade  varieties. 

Some  like  it  hot,  some  like  it  cold  .  .  .  but 
everyone  likes  a  good  souffle  as  dessert. 
Which  is  the  reason  for  making  it,  as  Mrs. 
George  W.  Gardner  of  San  Diego  always  has, 
with  Tea  Garden  Jelly  or  Preserves.  Mrs. 
Gardner  makes  hers  the  day  before,  serves  it 
cold.  It's  fluffier,  and  very  delicious  served 
hot  with  the  chilled  custard  sauce. 
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Tea  Garden  Souffle 

4  egg  whites,  stiffly  beaten 
%  teaspoon  salt 


emnnrcr 


; 


• 


2  tablespoons  sugar 
%  to  1  cup  Tea  Garden  Preserves, 
Jelly  or  Marmalade 
Add  sugar  and  salt  to  stiffly-beaten 
egg  whites,  fold  in  gradually  any  va- 
riety of  Tea  Garden  Jelly,  Preserves 
or  Marmalade.  The  amount  depends 
upon  the  sweetness  you  prefer.  Pour 
into  a  well  greased  bread  tin,  set  in  a 
pan  of  water  and  bake  about  45  min- 
utes in  a  moderate  (350  degrees) 
oven.  Or  cook  until  firm,  in  a  double 
boiler  which  will  allow  souffle  to  dou- 
ble in  size.  Serve  with  chilled  sauce 
made  of  the  4  egg  yolks,  1  cup  milk,  2 
tablespoons  sugar,  %  teaspoon  vanilla. 
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Tea  Garden  Syrup  has  been  the  favorite  of 
thousands  of  Western  families  for  more  than 
half  a  century.  Its  beautiful  amber  goodness 
and  its  pleasingly  different  flavor  win  new 
friends  on  the  first  taste.  Use  it  for  table  syrup 
and  to  give  new  distinction  to  your  cooking. 

Here's  a  man's  idea  of  a  swell  breakfast.  It 
was  contributed  by  Gibbons  Clark  of  Yaki- 
ma, Washington,  and  we  pass  it  along  to 
bachelors  .  .  .  and  others. 

The  Breakfast  Clubber 

Prepare  hotcakes  according  to  your  favorite 
recipe.  Place  four  of  the  golden  brown  hot- 
cakes  on  a  plate  and  between  each  hotcake 
put  a  layer  of  Tea  Garden  Preserves,  Jelly 
or  Marmalade.  Now  cut  the  hotcakes  in  quar- 
ters and  use  Tea  Garden  Syrup  generously. 

We  will  gladly  send  our  helpful  little  booklet 
"Entertaining  Without  a  Maid,"  if  you  just 
drop  us  a  request. 

You  can  get  an  assortment  of  cookies  — 
tempting  to  look  at  and  delicious  to  taste — 
all  from  this  one  recipe,  sent  by  Mrs.  Minnie 
Blanchard  of  Glendale,  California.  The  trick 
is  to  use  a  variety  of  Tea  Garden  Jellies,  Pre- 
serves, and  Orange  Marmalade.  Now  that 
picnics  are  in  order,  these  cookies  will  make 
a  dessert  that  packs  easily  in  hampers. 
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Tea  Garden  Shortbreads 


1  cup  shortening 
1/2  CUP  sugar 
1  egg,  well  beaten 

1  heaping  tabieepoo 
cornstarch 

2  cups  sifted  flour 


3^  teaspoon  salt 
1  teaspoon  baking 

powder 
1  teaspoon  vanilla 
Tea  Garden  Jelly 
and  Preserves 


Cream  shortening  and  sugar,  add  the 
egg  and  vanilla,  sift  the  dry  ingredi- 
ents in  gradually.  Chill  the  dough  for 
an  hour  or  two.  Roll  into  balls  about 
the  size  of  a  walnut,  flatten  slightly 
and  make  a  depression  in  the  center 
with  your  finger.  Fill  these  indenta- 
tions with  any  Tea  Garden  Jelly  or 
Preserves.  Bake  in  a  moderately  hot 
oven  (375-400  degrees)  about  20  min- 
l    utes.  Makes  about  three  dozen. 
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Have  an  assortment  of  Tea  Garden  delica- 
cies on  your  kitchen  shelves  and  you'll  be 
ready  to  make  any  meal — for  your  family  or 
guests — more  interesting  and  appetizing. 

Two  suggestions  for  the  use  of  Tea  Garden 
Grape  Jelly  or  Grape  Jam  from  Mrs.  L.  M. 
Masten  of  San  Francisco,  do  more  than 
merely  save  sugar  .  . .  they  add  greatly  to  the 
flavor  of  the  dishes  in  which  they  are  used. 
"I  add  Tea  Garden  Grape  Jelly  to  my  Prune 
Whip,"  Mrs.  Masten  writes,  "enough  to  make 
it  just  the  right  sweetness."  Tea  Garden 
Grape  Jam  would  contribute  the  same  suc- 
cessful blend  of  flavors.  Mrs.  Masten  also 
adds  Grape  Jelly  or  Jam  to  raisin  pie — a 
combination  which  is  equally  good. 
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She  lets  no  fruit  waste . . . 
makes  Jams  and  Jellies  the  easy, 
modern,  certain  way- with  Certo 


MODERN!  Certo  is  the  famous,  pure 
fruit  pectin  that  revolutionized  jelly-mak- 
ing. It  makes  success  with  jams  and  jellies 
easy— as  easy  for  the  inexperienced  as  for 
"old  hands  at  it."  It  has  helped  many  a 
jelly  champion  to  win  blue  ribbons,  too, 
for  this  modern  short-boil  method 
with  Certo  gives  lovely  clear  jellies  with 
delicious  fresh-fruit  flavor. 

EASY!  With  Certo,  you  don't  have  to 


"boil  the  juice  down"  to  the  point  where 
you  hope  it  will  jell.  Just  lh-minute  boil 
for  jelly— a  minute  for  jam— does  the 
trick.  You're  all  through— your  beau- 
tiful paraffined  glasses  gleaming  in  a  row — 
within  15  minutes  after  the  fruit  is  prepared ! 

CERTAIN !  Certo  helps  all  fruits  jell  just 
right.  Just  follow  the  specific  directions 
for  handling  each  kind  of  fruit— a  book 
of  90  recipes  with  every  bottle  of  Certo! 


Your  CERTO  BONUS  — 4  extra  glasses 
from  the  same  amount  of  fruit 

•  The  short-boil  method  of  making  jelly  with  Certo  saves  juice 
.  .  .  gives  you  1 1  glasses  instead  of  the  7  you'd  get  from  the 
same  amount  of  juice  used  the  old-fashioned  way. 

•  4  exira  glasses  of  tender,  sparkling  jelly  to  add  fruity 
food-energy  and  color  to  next  winter's  meals!  4  exfra  glasses 
to  eke  out  rationed  spreads  and  help  you  make  nutritious,  appe- 
tizing sandwiches  for  the  lunch-box  carriers  in  your  family! 
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CERTO 


A  Product  of 
General  Foods 
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More 


ADVENTURES  IN  FOOD 


beans  were  tender,  and  the  pigskin-  ws 
succulent,  but  the  sauce.   Flat  is  the  on] 
word  to  describe  it.   There  was  no  oomr 
— no  subtle  tang  to  excite  the  palate. 
It  was  at  this  moment  that  our  culinai 
imagination  came  to  the  fore.   We  realize 
we  must  add  to  our  friend's  formula.    Bi 
what?    Well,  tomatoes  and  garbanzos  a 
an  excellent  team,  so  tomatoes  it  was — rflf 
the  guise  of  a  can  of  tomato  sauce.  On  tl  „|V( 
shelf,  next  to  the  sauce,  was  a  can  of  som  , 
thing  called  "Mushrooms  in  Steak  Sauce' , 
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This  went  into  the  pot,  too.   Another  tas 
ing  session;  things  were  going  better — b 
still,  there  was  room  for  improvement.  B 
hold,   a  package  of  dehydrated  spaghel 
sauce!    A  look  at  the  label  convinced 
that  this  was  just  the  thing;  it  contaim  , 
not  only  tomatoes,  but  also  green  peppei 
cheese,  and  numerous  other  spicy  ingre( 
ents  that  we  thought  would  help.  We  we 
right.    The   next   taste   proved   it.    The 
was  just  one  more  doubt  in  our  mind:  tj, 
sauce,  it  seemed,  was  too  thin. 
Plain  water  in  a  flour-water  paste  won  f|, 
dilute  our  perfect  flavor,  but  water  in  whi 
a  bouillon  cube  had  been  dissolved — th 
was  another  matter.  Thickened  just  enou 
so  that  it  was  still  a  good  dunking  mediu 
for  French  bread  without  being  soupy,  t 
sauce,  on  final  taste,  gave  us  that  infini 
satisfaction  that  comes  with  the  comp 
tion  of  any  successful  dish. 
Doubtless  there  must  be  hundreds  of  su 
adventures  that  have  never  been  chart, 
in  terms  of  pounds,  cups,  and  tablespooi 
If  you  have  steered  your  way  successfu, 
through  such  a  culinary  crisis,  won't  y 
tell  us  about  it? 
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Acid  Brine  Cunning  of  Beans 

There  are  two  safe  ways  to  can  green  bo; 
— one,  by  the  use  of  the  pressure  coot 
and  the  other,  by  the  less  well-known  a 
brine  method.  The  latter  was  original 
by  Professor  W.  V.  Cruess,  head  of  t 

Fruit  Products  Division  at  the  Univeri 
of  California. 

Beans  canned  by  the  acid  brine  inollij 
have  a  yellowish  green  color,  crisp  textu 
and  a  clean,  sharp,  tart  flavor  that  tal 
kindly  to  the  addition  of  a  sweet  sour  sal 
when  the  beans  .ire  served  hot,  and  is  es] 

dally  welcome  in  salads.  II'  you're  in  doi 
as  to  whether  your  family  will  like  this  a 
flavor,  it's  a  good  idea  to  can  a  couple 
trial   jars  of   green    beans   by   this   moll 

early  in  the  season.  Lot  them  stand  a  m 
or  so;  empty  them  into  a  pan,  boil  for 
minutes,  and  then  serve  them  in  some  <l 
where  their  tartness  is  an  advantage. 
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Now  for  the  <lircctions> 
Wash  fresh,  crisp  green  beans  well.  Snip 
>(T  ends,  removing  strings  if  any,  and  cut 
icana  crossways  or  snap  into  one-inch 
engthj  as  desired.  Prepare  acid  brine  as 
ollou  s: 

1    quart    (4  Clips)    hot  water 

1  level  tablespoon  salt 

1  cup  commercial  5%  acidity  vinegar 
or  la/4  cups  4%  acidity  vinegar 
(do  not  use  hulk,  homemade,  or 
wine  vinegar),  or  %  cup  strained 
lemon  juice 
Combine  ingredients  and  stir  well  to  dis- 

olve  salt. 

(arely  cover  prepared  green  beans  with 
his  acid  hrine.  cover  kettle,  and  hoil  ex- 
Ctly  •'<  minutes,  counting  time  after  con- 
cnts  of  kettle  actually  boil.  Pack  beans 
■oiling  hot  in  hot  jars,  cover  well  with  hrine 
i  which  they  were  boiled,  and  seal  jars  or 
ot  according  to  manufacturers'  directions, 
et  jars  on  rack  in  kettle  of  actually  hoil- 
ig  water  (a  wash-boiler  or  any  large,  deep 
ontainer  will  do)  .  using  enough  water  so 
comes  2  inches  over  jar  tops.  Cover 
ettle  tightly.  When  water  hoils  again, 
art  counting  time,  and  hoil  60  minutes 
>r  pints,  7.5  minutes  for  quarts.  Refill 
ettle  as  necessary  with  actually  boiling 
ater  to  keep  water  over  tops  of  jars. 
Wien  time  is  up,  remove  jars  from  kettle 
I  once,  and  seal  them  or  let  self-seal  ac- 
irding  to  type.  Do  not  use  porcelain- 
ned  zinc  tops  for  acid  brine  canning; 
lass  tops  are  preferred. 
aution:  If  jar  loses  IV2  inches  of  liquid, 
pen  at  once  and  use.  When  acid  brine 
egetables  are  opened  after  storage,  boil 
riskly  15  minutes  in  own  juice  before  even 
isting  them;  add  wajer  at  beginning  of 
oiling  if  needed,  and  cover  the  pan  to  pre- 
ent  evaporation.  Discard  if  mold  or  gas 
kould  appear,  and  do  not  taste  until 
■>ilcd.  The  boiled  juice  from  the  beans 
lay  be  used  to  make  a  sweet-sour  sauce, 
sing  flour  or  egg  yolk  to  thicken  it,  and 
inching  it  with  butter,  oil,  or  ham  or 
icon  drippings. 

he  best  beans  for  home  canning  are  those 
1  which  the  seeds  are  barely  visible;  at 
lis  stage  the  beans  are  free  from  strings, 
;t  they  have  a  well-developed  flavor.  They 
lould  be  garden-fresh,  the  ideal  being  one 
3ur  from  garden  to  jar,  though  a  delay 
;  up  to  half  a  day  is  allowable.  Spread 
le  beans  out  in  a  cool  place  until  you  are 
ady  to  can  them. 
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KITCHEN    CATCH-ALL 

0  what-not  holds  as  much,  I  think, 

s  the   window  sill  over  the  kitchen  sink  I 

rooted   cutting,   a   single  pink, 
lie   garden   shears,   and   the   India   ink, 
alt'   an  onion,  a   lemon   section — 
3ow  are  you  doing  with  your  collection?) 
Virginia   Brasier 

tJLY     1944 


One  Con  o*  New  .mprov 


°ID  DUTCH 

Ma      clEANSER 


DISSOLVES  GREASE -ERASES  DIRT 

by  amazing  two-way  action 

America's  favorite  cleanser  is  "mother's  best  helper". 
It's  so  quick  and  efficient  everybody's  glad  to  help 
keep  the  bathroom  shining! 

You  see,  New  Improved  Old  Dutch  cleans  with 
amazing  two-way  action!  Contains  a  grease  dis- 
solver  that  cuts  grease — and  Seismotite  that  erases 
dirt — easily — safely — fast  as  lightning! 

In  fact,  Old  Dutch  is  such  a  sensational  cleanser  it 
actually  cleaned  97  more  washbowls*  per  can  than 
any  other  cleanser  tested  by  independent  laboratories! 

^ff^Tjp^^.         Get  more  nelP  bv  getting  Old  Dutch 

/^Guaranteed  by  "^  Cleanser    for    kit,cbftn    an,d    hathroom 


,  (rood  Housekeeping 
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(Government  issue) 


until 

A.V. 

(After  Victory) 

* 

Wherv. , .  once  again . . .  your 

grocer's  shelves  will  be  stacked 

high  with  these  famous 

quality  tunas! 

JLes,  until  Victory,  military 
requirements  come  first.  And,  we 
know,  that's  the  way  you'd  want  it 
to  he!  Restricted  to  "offshore"  fish- 
ing in  small  boats,  because  all  our 
large  tuna  clippers  are  in  the  Navy 
for  the  duration,  our  total  "pack"  is 
about  50%  of  1940.  Naturally,  mili- 
tary re'quirements  have  "first  call," 
but  we're  working  overtime  to  sup- 
ply your  grocer,  too.  So,  keep  looking 
for  these  famous  brands;  your  dealer 
will  frequently  have  them  for  you! 


VAN  CAMP  SEA  FOOD  CO..  INC. 
Terminal  Island.  California 


Solid  pack  or  "grated". . , 
both  are  Quality  Tunas 


You  are  an  American 
..buy  WAR  BONDS'. 
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ike  home  canning  instructions,  direc- 
tions for  making  jelly  have  kept  up  with 
the  times.  So  Sunset  asked  Bernice  Red- 
ington,  of  Berkeley,  California,  a  "Jelly 
Expert,"  to  outline  some  of  the  fundamen- 
tals and  latest  wrinkles  in  ingredients, 
methods,  and  equipment. 
It's  a  wise  wartime  cook  who  remembers 
that  jelly  is  more  extravagant  of  sugar  than 
jam,  and  makes  each  glass  a  sample  of 
quivering  perfection.  Prize-winning  jelly 
(the  sort  that  brings  kind  words  and  a 
licked-clean  dish)  has  a  clear,  bright  color 
similar  to  that  of  the  fruit  from  which  it  is 
made,  "stays  put"  in  the  shape  of  the  glass 
when  turned  out,  yet  quivers  when  moved; 
holds  a  sharp  line  when  cut  with  a  spoon; 
and  tastes  like  the  original  fruit.  No  crys- 
tals, no  sediment,  no  "weeping." 

SUBSTANCES  NEEDED  TO  MAKE  JELLY 

Three  substances,  besides  water,  are  needed 

to  make  jelly — pectin,  acid,  and  sugar. 
Pectin:  Pectin  makes  jelly  "jell."  It  is 
found  in  all  fruits,  but  some  contain  more 
than  others.  Three  facts  to  remember  are: 
first,  that  boiling  hard  fruit  with  water  re- 
leases pectin;  second,  that  pectin  no  longer 
remains  in  overripe  fruit:  and,  third,  that 
too  long  boiling  of  jelly  may  change  the 
!  cctin  so  it  no  longer  will  form  jelly.  (For 
notes  on  commercial  pectin,  see  page  .'>;}.) 
Acid:  Sour  fruits,  such  as  currants,  green 
apples,  and  quinces,  produce  jelly  more 
easily  than  .sweet  fruits,  .such  as  pearlies. 
pears,  and  apricots.    Sometimes,  the  same 

fruit  (blackberries,  for  example)  will  pro- 
duce jelly  when  underripe,  but  will  fail  to 
jell  when  soft-ripe.  Low  acid  content  is 
the  reason  lemon  juice  is  frequently  added 
to  fruit  juice  for  jelly-making,  and  fruits 
such  as  raspberries  and  green  apples  are 
often  combined. 

Sugar:  True  jelly  will  not  form  unless  sugar 
is    added,     Wartime    substitutes    are    light 
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corn  syrup  and  honey,  but  since  both  give 
the  finished  jelly  a  characteristic  flavor, 
many  cooks  prefer  to  solve  the  sugar  prob- 
lem by  bottling  fruit  juices  without  sugar, 
and  making  jelly  later  as  the  sugar  ration 
permits.  Less  sugar  is  used  when  the  fruit 
is  low  in  pectin.  Too  much  sugar  being 
added  is  the  greatest  cause  of  jelly  failure. 

CHOICE    OF   FRUITS 

Fruits  that  contain  plenty  of  both  pectin 
and  acid,  and  are  used  alone  include: 
Apples,  slightly  green  or  sour;  blackberries. 
slightly  underripe  and  firm,  and  red  in 
color  if  wild  varieties;  crabapplcs;  red  cur- 
rent Ix;  green  gooseberries;  gropes,  Concord 
and  Island  Belle  type;  guavas,  sour  va- 
rieties; lemons;  loganberries,  Boysenbcrries, 
and  other  similar  varieties,  on  the  green 
side;  oranges,  sour,  and  not  too  ripe;  plums. 
some  varieties,  not  too  ripe;  quinces,  in 
northern  sections. 

Low-acid  fruits  that  require  the  addition 
of  lemon  juice  or  a  sour  fruit  are;  apples. 
sweet  varieties;  pears,  underripe;  prunes. 
sweet  varieties;  and  quinces,  in  the  south- 
ern sections. 

Low-pectin  fruits  that  require  the  addition 
of  a   pectin-rich    fruit    include:    apricots; 

pomegranates;  strawberries;  rhubarb  (tech 

ideally  not  a  fruit,  but  an  economical  source 
of  color  ami  anil):  grapes,  such  as  Tokay. 
Thompson  Seedless. 

Fruits  that  need  both  acid  and  pectin 
added:  jigs,  ripe;  peaches:  raspberries  (may 
differ  in  northern  and  southern  growing 
sections);  any  overripe  fruit. 
Of  course,  it  is  simpler  to  select  for  jelly- 
making  the  fruit  that  contains  both  acid 
and  pectin,  but  when  the  family  insists 
upon   having  raspberry  jelly,  for  example. 

the  raspberries  can   be  combined   with  I 

fruit  from  the  first  list,  such  as  gooseberries 
Remember    thai    underripe    fruits    are    the 

best  source  of  both  pectin  and  acid.  Applo 
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IRIS 


Brighten  your  garden  with 
some  famous  Milliken- 
grown    irises. 

PACIFIC  COLLECTION 

Four     Exceptional      New 

Varieties   .   .   . 

ROSE  BOWL  -  Vivid  rose. 

4  feet. 
FAIR   ELAINE  -   Delightful 

two-toned   yellow. 
BLUE    RIVER    -    Very    blue 

and  very  early. 
WHITE    SPIRE  -  Stately 

white.   5  feet. 

Ull  Four    (a  $7  catalog  value)    for  $5.00 

(In   California   add    13c   tax) 
WEST  COAST  COLLECTION 


:hina  maid 
30lden  majesty 
i.  b.  williamson 

iHINING   WATERS 


MME.    LOUISE   AUREAU 
BLUE    PETER 
SIERRA    BLUE 
PURISSIMA 


til  Eight  ($4.55  catalog  value)  for  $3.00 

(In   California    add   8c   tax) 

5end   for   color    catalog    of   irises,   daylilies    and 
daffodils 

MILLIKEN  GARDENS 

376   W.    COLORADO,    ARCADIA,   CALIFORNIA 


SCRAM 


EPS  DOGS  AWAY 

Protect  your  garden 
with  this  handy  dust 
repellent. 

CLEAN 


QUICK 
EASY 


and  blackberries  make  excellent  jelly  when 
firm-ripe  or  underripe,  but  these  fruits  fail 
to  make  jelly  when  soft-ripe.  Jelly  making, 
then,  is  best  planned  for  the  first  fruit  of 
a  season,  rather  than  the  last:  jam  and  fruit 
butters  may  be  made  with  the  later,  fully 
ripe  fruit. 

HOW  TO  EXTRACT  FRUIT  JUICE 

The  first  step  in  making  jelly  is  to  extract 
the  juice  from  the  fruit  by  boiling.  Using 
too  much  water,  which  produces  too  thin 
a  mixture,  is  a  frequent  mistake  of  begin- 
ning jelly  makers.  Too  little  water  results 
in  muddy  jelly.  An  old  "rule  of  thumb" 
is  enough  water  on  the  sliced  hard  fruit 
(such  as  apples,  quinces,  and  guavas)  so 
that  il  may  be  seen  when  looking  down  into 
the  kettle,  but  doesn't  cover  the  fruit:  if 
you  have  a  scale,  or  can  guess  at  weight, 
allow  2  cups  water  for  each  pound  of  apples 
or  quinces,  4  cups  for  a  pound  of  oranges 
or  guavas.  and  10  cups  for  a  pound  of 
lemons.  Berries  and  grapes  take  no  water 
for  the  first  extraction,  which  produces  the 
sparkling,  prize-winning  jelly.  Red  currants 
take  approximately  1  cup  water  for  4  cups 
loosely  packed  fruit  on  stems. 
Time  for  boiling  is:  apples  or  quinces,  15 
minutes;  citrus  fruits,  30  minutes;  berries, 
.'5  minutes:  grapes  or  currants,  10  minutes; 
guavas,  20  minutes. 

HOW  TO  STRAIN  THE  JUICE 

A  white  cotton  flannel  jelly  bag  produces 
the  clearest  juice  and  most  sparkling  jelly, 
and  several  hours  of  overnight  dripping, 
without  squeezing,  is  the  usual  rule.  For 
a  larger  yield  of  less  pretty  but  still  attrac- 
tive jelly,  use  a  washed  sugar  sack  or  two 
thicknesses,  of  cheesecloth;  squeeze  lightly, 
and  scrape  sides  of  cloth  with  a  metal  spoon. 
Second  quality  jelly  is  made  by  mixing  re- 
maining fruit  pulp  in  the  bag  with  water 
to  prevent  scorching,  boiling  10  minutes, 
and  straining  through  a  cloth.  For  time 
and  fruit  saving,  this  pulp  may  be  strained 
through  a  sieve  fine  enough  to  catch  seeds, 
skins,  and  cores,  mixed  with  half  as  much 
sugar,  and  boiled,  to  produce  a  fruity  jam. 

HOW  TO  TEST  FOR  ACID  AND  PECTIN 

If  you  want  to  add  lemon  juice  to  "help 
out"  a  low-acid  fruit,  the  extracted  juice 
should  be  tested  to  see  how  much  lemon 
juice  is  needed.  According  to  Professor  W. 
V.  Cruess,  head  of  the  Fruit  Products 
Division  at  the  University  of  California, 
the  best  way  of  doing  this  is  by  compara- 
tive tasting.  He  suggests  mixing  1  teaspoon 
lemon  juice  with  8  teaspoons  water,  then 
comparing  this  with  the  fruit  juice,  which 
should  taste  about  as  sour.  From  %.  to  % 
cup  strained  lemon  juice  added  to  1  quart 
strained  fruit  juice  will  probably  give  the 
required  acidity.  Citric  acid  (made  from 
lemons  and  usually  obtainable  at  drug 
stores)  may  be  used  in  the  proportion  of  x/2 
teaspoon  to  each  quart  of  fruit  juice. 
Since  the  pectin  content  of  the  juice  de- 
termines the  amount  of  sugar  to  be  used, 
the  next  step  is  to  test  the  extracted  juice 
for  pectin.  To  do  this,  put  1  teaspoon  de- 
natured   alcohol    (rubbing   alcohol)     in    a 


Try  the  marvelous  new  scouring 
powder  that  does  THREE  jobs  in  ONE 
.  .  .  cleans,  as  it  scours,  as  it  shines. 
That's  SCOTCH  TRIPLE  ACTION 
CLEANSER  ...  the  scouring  powder 
that  contains  soap.    The  gentle 
sudsing  action  of  the  soap  combines 
with  the  energetic  scouring  action 
of  the  powder  to  remove  dirt,    . 
dissolve  grease,  brighten  surfaces  — 
all  at  once.  Saves  time,  energy 
. . .  Saves  soap,  too! 
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O'Keefe  &  Merritt  employees 
have  won  the  highest  award  for 
efficient  precision  war  pro- 
duction. When  Victory  conies, 
these  same  men  will  be  build- 
ing O'Keefe  &  Merritt  Gas 
Ranges  .  .  .  finer  and  better 
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O'KEEFE  &  MERRITT 

One  of  America's  Most  Modern  Gas  Ranges 


^UJMOnly  O'Keefe  &  Merritt  has  the/ 
N\v£Y'  Vanishing  Shelf  and  \ 

vxj^l  GriUevator  Broiler, 


small  glass,  add  1  teaspoon  of  the  juice  to 
be  used  for  jelly,  and  mix  well.  In  a  few 
minutes  you  will  have:  a  single  lump  of 
jelly  a  little  larger  than  1  heaping  table- 
spoonful,  if  fruit  is  rich  in  pectin;  a  lump 
of  jelly  smaller  in  volume,  if  fruit  is  mod- 
erately rich  in  pectin;  small  strings  of  jelly, 
if  fruit  is  low  in  pectin. 

HOW  MUCH   SUGAR  TO   USE 

If  fruit  is  rich  in  pectin,  add  1  to  l1/^  cups 
sugar  to  each  cup  of  fruit  juice;  if  fruit 
is  moderately  rich  in  pectin,  add  %  cup 
sugar  or  less.  If  fruit  is  low  in  pectin,  boil 
down  the  juice  until  it  becomes  moderately 
rich  in  pectin,  or  use  it  in  combination  with 
a  fruit  that  is  rich  in  pectin.  Add  the  re- 
quired amount  of  sugar  to  the  fruit  juice, 
and  stir  just  until  the  sugar  is  dissolved. 

BOILING  AND  SKIMMING  THE  JELLY 

Since  excessively  long  boiling  decreases  the 
strength  of  the  pectin  and  makes  the  jelly 
thinner,  fast  boiling  in  a  wide,  shallow  pan, 
in  quantities  not  greater  than  a  quart,  is 
important.  (Don't  use  a  tin  pan,  as  tin 
affects  color  of  fruit  juices;  iron  is  also  un- 
desirable.) The  jelly  is  done  when  it  will 
"sheet"  (the  hot  jelly  falls  in  a  wide  sheet 
rather  than  in  drops)  from  a  cooking  spoon. 
Using  a  candy  thermometer  is  the  most 
accurate  method  of  determining  the  right 
cooking  point;  between  219°  and  221°  F. 
is  the  correct  jellying  temperature  at  sea 
level.  This  does  not  guarantee  perfect  jelly; 
pectin  and  acid  content  must  be  correct. 
Just  before  the  jelly  is  poured  into  con- 
tainers, the  foam  may  be  removed.  If  you 
still  own  a  rubber  plate  scraper,  you'll  find 
it  an  excellent  tool,  but  dip  the  scraper  in 
boiling  water  before  using.  A  tablespoon 
also  does  very  well  for  skimming. 

THE  QUESTION  OF  CONTAINERS 

The  success  of  paraffin-sealed  glasses  for 
storing  jelly  depends,  first,  on  the  care  with 
which  the  glasses  are  prepared  and  the 
paraffin  applied,  and,  second,  on  the  stor- 
age conditions.  In  the  coastal  section, 
where  65°  F.  is  the  likely  storage  temper- 
ature, and  there  is  frequent  damp  weather, 
actual  sealing  in  small  fruit  jars  is  neces- 
sary to  prevent  .  mold  and  fermentation, 
the  two  enemies  of  jelly. 
A  tight  tin  cover  is  essential  to  protect  the 
paraffin  seal  from  dust,  ants,  and  mice. 
Paraffin  hot  enough  to  sterilize  the  surface 
of  the  jelly  must  be  watched  constantly 
when  on  the  fire,  as  it  can  catch  fire  easily. 
Do  not  let  it  smoke.  Barely  melted  paraf- 
fin will  not  do  the  sterilizing  job. 
Boil  either  fruit  jars  or  jelly  glasses  '20 
minutes,  starting  them  in  cold  water,  and 
then  keep  them  hoi  in  the  water  until  the 
jelly  is  ready  to  pour.  Certain  commercial 
glass  jars,  such  as  peanut  butter  jars,  which 
are  easily  fitted  with  a  wide-mouth  fruit 
jar  top,  are  ideal  for  jelly. 
Metal  jelly  glass  tops  need  boiling,  too, 
but  watch  this  year's  fruit  jar  lids,  as  some 
can'1  stand  up  under  more  than  one  min- 
ute's boiling  without  having  the  seal  melt 
off.  Glass  lids  with  rubber  jar  rings  are 
preferable.    Watch   these  wartime  rubber 


MY    HEART    IS 
OVER    THERE 

That's  why  my  HANDS 

are  busy  here! 

Millions  of  women  are  answering 
Uncle  Sam's  call  to  help  with  our 
national  food  crisis.  With  five  billion 
jars  of  home-canned  foods,  they  con- 
served our  food  resources  in  1943. 

In  '44  you  have  been  asked  for  a 
20%  increase  to  assure  an  ample, 
nourishing  food  supply. 

For  success,  can  with  care,*  and 
use  Ball  Jars.  They  have  been  the 
housewife's  choice  for  more  than  60 
years.  Leaders  always! 

BALL  BROTHERS 
COMPANY 

Muncie,  Indiana,  U.S.A. 

BLUE 
BOOK 

*  Follow  instructions  found 

in  each  box  of  BALL  Jars. 

For  complete  canning  methods 

and  recipes  send   10c  for  the 

famous  BALL  BLUE  BOOK. 
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PLAN  YOUR 
POST  WAR 
SUPERIOR  FIREPLACE  NOW 

Send  50c  (i<>  cover  handling  <<>si-,)  lor  i«ji4 
edition  H'V'xl  I"  hook  of  fireplace  designs  and 
plana;  SI  pictures  of  beautiful  interior!,  also  I) 

small  house  plans  ami  elevations  and  oilier 
suggestions  to  help'  you  design  your  Superior 
Fireplace  which  will  uniformly  circulate  besl 
and  eliminate  smoke. 

Send  foi  free  oirctdar 
SUPERIOR    FIREPLACE   CO. 

1046    S.    Olive    Stroel,   Loi   Angel"    (13).   California 

8  U 


■ings;  don'i  boil  as  long  as  the  old  type. 

MOW  TO  KILL  AND  SEAL  CONTAINERS 

,ift  hoi  containers  out  of  the  water  with 
ongs,  to  avoid  touching  with  hands  or 

loth,  and  turn  upside  down  to  drain.    Do 
oi  u ipe  them. 

'ill  hot  jelly  glasses  to  within  %  hich  or" 
inis.  and  cover  at  onee  with  metal  tops  to 
roted  from  dust.  Let  stand  overnight 
efore  covering  with  paraflin.  Next  day, 
hen  jelly  in  the  glasses  i-,  cold  and  firm, 
over  with  very  hot  paraflin  (watch  paraf- 
n  carefully  so  it  does  not  catch  fire)  ,  then 
ip  a  knife  in  hot  paraffin  and  run  it 
round  the  edge  about  lA  inch  deep  against 
ic  walls  of  the  glass  to  make  a  tight  seal, 
over  again  with  a  clean,  dry  metal  lid. 
'  you  are  using  fruit  jars  instead  of  jelly 
asses,  drain  them  as  directed  above,  and 
I  hot,  drained  jars  to  the  top  but  not  to 
.crflowing.  Cover  quickly  with  a  steril- 
ed  metal  lid  or  with  a  glass  lid  and  rub- 
•r  ring,  tighten  the  screw  band,  and  invert 
ic  jar  at  once  to  sterilize  the  inside  of  the 
I  and  prevent  mold.  Leave  in  this  in- 
■rted  position  until  cold. 

BOTTLING   JUICE   FOR   LATER   USE 

\iiii  want  to  bottle  the  unsweetened  fruit 
ice  and  make  it  into  jelly  later,  follow 
esc  directions: 

(tract  the  juice  as  directed  above,  and 
>ur  boiling  hot  into  sterilized  jars.  (Fill 
nt  jars  to  within  \^  inch  of  top,  quart 
rs  to  within  %  inch,  coffee  jars  to  within 
inch.)  Adjust  lids  and  lower  jars  onto 
ck  in  hot-water  bath  at  simmering  tem- 
rature  (185°  F.) ,  having  water  come  2 
•lies  over  tops  of  jars.  After  water  again 
n  Iks  simmering,  count  20  minutes  for 
it  or  (piart  jars.  25  minutes  for  coffee 
s.  Remove  jars  from  water  and  seal. 

USE  OF  COMMERCIAL  PECTIN 

tmmercially  prepared  liquid  or  powdered 
ctin  produces  more  glasses  of  jelly  from 
jiven  amount  of  fruit  in  less  time.  In  ad- 
ion,  it  eliminates  -some  of  the  unavoid- 
le  guesswork  involved  in  making  jelly 
the  time-honored  method.    It  is  essen- 

1  that  the  directions  which  accompany 
h  brand  of  pectin  be  followed  exactly, 

lecially  in  measuring  the  sugar.    Since 

2  boiling  time  is  shorter,  special  care 
>uld  be  given  to  sealing  and  storing  jellies 
i  jams  made  with  commercial  pectin, 
1  if  cool,  dry  storage  is  not  available,  it 
a,  good  idea  to  bottle  the  strained  fruit 
ce  and  make  it  up  in  smaller  quantities 
oout  six  glasses  to  each  quart)  as  needed 
ring  the  winter  and  spring. 

ver  attempt  to  increase  quantities  sug- 
ted  in  the  commercial  pectin  recipes, 
ce  greater  volume  in  the  container  will 
\v  down  evaporation  and  may  even  pre- 
lt  jelly  forming.  Long  boiling  may  de- 
ay  the  thickening  power  of  the  pectin, 
it  is  not  usually  practical  to  attempt  to 
e  thin  jelly  over;  the  product  should 
iet  aside  to  use  as  fruit  syrup  for  waffles 
1  biscuits,  or  as  a  sauce  for  steamed  pud- 
gs.  A  wide,  shallow  pan  for  boiling  is 
J  essential. 

ext  month:  Jams, Preserves, Conserves.) 
l  y     19  4  4 


C^<*^**7%e    £%€e?&K&---     Thousands  of  pe, 
have  visited  this  unique  chapel  at  Asti,  California.  Ant 


people 
id  as 
unusual  as  the  Chapel  are  the  famous  Italian  Swiss  Colony 
vineyards  surrounding  it. 

Here,  over  60  years  ago,  Colony  pioneers  planted  prized 
European  vines.  Here  they  made  wines  that  won  high  awards 
at  world  expositions.  Here  their  sons  and  grandsons  have 
carried  on  the  Colony's  great  traditions. 

To  know  more  of  this  romantic  story  try  a  bottle  of  Tipo  Red 
or  White  ...  or  Gold  Medal  Label  California  Burgundy  or 
Sauterne.  You'll  thoroughly  enjoy  its  marvelous  color  and 
fragrance  and  flavor!  For  here's  table  wine  as  remarkable  as 
the  Colony  that  makes  it! 

Try  also  Italian  Swiss  Colony's  famous  sweet  dessert  wines, 
such  as  Private  Stock  California  Port,  Sherry  and  Muscatel. 


Italia*  Swiss  G>Loitf 


COPYRIGHT  1944    ITALIAN  SWISS  COLONY,  GENERAL  OFFICES,  SAN  FRANCISCO 
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IE  Hi  II  Cllli  II II II  I!  PROJECT 

Report  on  Children,  Boxes,  and  Fun 


I  n  the  June  issue  of  Sunset  we  described 
the  neighborhood  workshop  set  up  by  Good 
Ideas  Editor  Ellen  Sheridan,  to  keep  young 
hands  busy  during  the  summer.  Here  is  a 
progress  report  of  the  project,  showing 
what  six  children,  ranging  in  age  from  three 
to  twelve,  accomplished  in  six  weeks'  time 
under  Mrs.  Sheridan's  direction.  At  first 
glance  it  may  seem  unbelievable  that  a 
group  of  youngsters  could  have  produced 


the  furnishings  shown  here.    But  the  cam- 
era has  flattered   its  subjects;   the   imper 
fections — the  tortuous  sawing,  the  uneven 
cuts,  the  unpainted  spots — don't  show  up, 
nor  do  the  agonies  of  creation! 

Let's  take  a  look  at  the  photographs,  and 
then  go  on  to  some  of  the  practical  consid- 
erations which  made  the  project  successful. 


,;. 
pi ., 
I 
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1.  Glazier's  boxes  (the  ones  sheets  of  glass 
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rt<w7  o/  f limit urc  in  photograph  at  left 


c  packed  in)  are  the  mainstay  of  the  day 
(I.  and  make  the  bookcase  at  right.  Di- 
smally-cut lemon  crates  do  duty  as  cor- 
•r  cupboards.  The  tiered  bookcase  grew 
it  of  three  starch  boxes,  the  easel  out  of  a 
g  box. 

Round-cornered  end  shelves  were  made 
'  moving  up  partition  in  a  lemon  crate 
id  adding  another  shelf.  Another  crate, 
tli  laths  added,  makes  the  hanging  rack; 
box,  nailed  to  half-inch  wood,  the  chair. 

Peasant  motif  is  carried  out  on  lemon- 
ate  armchair  with  small  cheese-box  arms, 
1  padded  and  flounced  lettuee-crate 
nch,  and  on  backless  bench.  Table  base 
celery  crate. 

(More  About  Workshop  on  Page  36) 


Spread  if  thick  on 
sanc/cu/ches  n  everything f 

Durkee's  Troco  Margarine  is  made  by  an  improved  process 
that  churns  the  nutritious  vegetable  oils  right  in  with  the 
fresh,  pasteurized  skim  milk.  All  the  important  ingredients 
come  from  American  farms  and  every  pound  is  enriched  with 
9,000  units  of  Vitamin  A.  Durkee's  Troco  Margarine  im- 
proves all  foods,  IN  them  and  ON  them.  Use  it  to  season 
vegetables,  to  make  sauces,  and  especially  as  a  delicious, 
tempting  spread  on  all  your  breads. 


// 


One  of  the  Basic  7  Foods 
Recommended  in  the  U.  S. 
Nutrition  Food  Rules. 


PASTEURIZED 

SKIM    MILK 


OTHER  DURKEE  FAMOUS  FOODS  .  .  .  DURKEE'S  MAYONNAISE, 
DURKEE'S  FAMOUS  DRESSING  .  . .  DURKEE'S  SPICES  .  .  .  DURKEE'S  WORCESTERSHIRE  SAUCE 
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PHOTOS   BY   JACK    BURKENSl 


More   About 


mi,  milium  ii  ii 

PROJECT 


4.  Lemon-crate  benches  are  made  like  cor- 
ner cupboards  above.  Upside-down  stool 
makes  base  for  wooden  or  fibreboard  table 
top,  which  is  bordered  with  flower  prints 
and  shellacked  to  simulate  tile. 

5.  A  cheese  box  plus  iron  legs  (purloined 
from  an  old  heater)  makes  a  squat  stool. 
Padded  box  chairs  have  backs  of  cardboard 
pasted  to  wall.  Rug  is  braided  from  cotton 
scraps;  pictures  are  framed  in  cardboard 
boxes  covered  witli  wallpaper. 

6.  Nine  lug  boxes  were  turned  into  a  desk; 
book  holder  was  made  by  sawing  diago- 
nally through  small  lug  box.  Nail  keg,  plaid 
covered,  is  a  commodious  wastebasket.  The 
ends  of  a  celery  crate  make  the  chair  back. 

7.  Bed  is  a  pea  crate  with  top  slat  on  either 
side  removed,  and  front  end  cut  down. 
Kindergarten  beads  decorate  bed  posts. 

8.  More  glazier's  boxes  make  the  work 
table.  Rug  is  cotton  fabric  slip-covered 
over  a  rug  pad.  Design  on  cheese-box  waste- 
basket  was  cut  from  rug  fabric,  anil  repro- 
duced again,  in  crayon,  on  the  curtains. 

9.  Two  old  drawers  were  nailed   together 


'! 


( 


for  cupboard  top:  upper  shelves  were  made ,., 
of  scrap  lumber,  lower  ones  of  lemon  crates  L 
Felt  appliques  decorate  stools  and  rug.  Pic  ,^ 
tures  are  framed  in  cream  cheese  boxes.    IL 

10.  Lemon-crate  chair  has  rockers  mad(  »n 
from  mill  ends.  Table  top  is  cheese  bo?  sit 
cover.  Rug  is  tan  cotton  trimmed  witl  | 
moss  fringe. 

Although  a  project  of  this  sort  should  b 
most  informal,  the  right  kind  of  supervisioi 
is  all  important.    When  the  project  is  get 
ting  started,  it's  well  for  the  adult  in  charg 
to   have  some   fairly   definite   ideas   abou 
methods  and  materials,  but  once  things  am 
well  under  way  the  children  should  be  fre 
to  invent  and  improvise. 
Besides  boxes,  crates,  and   kegs,  a  suppl] 
of  mill  ends,  wooden    blocks,  short  pole 
and  scrap  lumber  was  always  on  hand. 
Trimmings   are    hugely   a    matter   of   tast 
(and   what's   stowed   away   in   closets  an 
drawers) ,  but  Mrs.  Sheridan  found  an  as  I 
sortment   of  scraps  of    fabric,  carpet,  fell 
wallpaper,  fringe,  and  braid  invaluable 
well  as   decalcomanias  and   Trim/.    Stra 
ciiiic  iii  handy  tor  stuffing  pillows 
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,vo  hint s  on  carpentering:  If  you  want 
saw  a  lemon  crate  in  half  diagonally  (to 
ikr  a  corner  cupboard  or  a  bench)  ,  knock 
apart  carefully  first,  then  put  it  together 
ain  after  sawing.  A  nuisance,  but  it's 
sicr  in  the  end.  In  the  matter  of  drawers, 
9  often  hard  to  find  boxes  just  the  right 
e;  they  may  have  to  be  shortened.  In 
is  case,  it's  besf  to  saw  off  the  box  to 
2  required  length  before  removing  the 
d  piece:  then  the  end  can  be  knocked  out 
d  put   back  on  the  shortened  drawer. 

rs.  Sheridan   found  calcimine   "paint" 
>st  satisfactory  because  it  can  be  washed 
hands  and  clothes.   The  children  mixed 
*ir  own. 

though  this  particular  project  was  a 
nmunity  affair,  it  has  already  blossomed 
t  in  several  directions,  to  wit:  the  ehil- 
•n  introduced  a  new  hobby  into  their 
n  homes;  schools  in  the  locality  needing 
iporary  furniture  have  followed  and  im- 
>ved  upon  the  examples  shown  here;  a 
vy  wife  we've  heard  about,  captured 
IVe  lug  boxes  and  made  box  furniture 
her  rented  house. 


ON'T 

BOIL  A#AY 
JAM  ami  JELLY 
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MAKE   COSTLY  FRUITS    GO   FARTHER 

mthM.CP. PECTIN 

THE  old-fashioned  method  of  jam  and 
jelly  making  is  wasteful  and  extrava- 
gant, because  it  "boils  away"  so  much  of  your 
most  costly  ingredient— the  fruit  or  juice- 
that  you  get  fewer  glasses  from  the  same 
amount  of  fruit.  The  Modern  M.  C.  P.  PEC- 
TIN method  produces  many  more  glasses  of 
energy-rich  jams  and  jellies  which  are  so 
important  in  helping  relieve  the  wartime 
shortage  of  meat,  butter,  eggs,  etc.,  and  save 
precious  "points!" 

M.C.  P.  PECTIN  jells  more  fruit  or  juice 
and  sugar  than  any  other  pectin  you  can  buy 
. . .  prevents  spoilage  due  to  too  short  a  boil 
. . .  saves  you  time  and  work . . .  and  always 
THIS     RECIPE        I    assures  y°u  clear,  tender,  fine-textured  jams 
for   FRESH   PEACH   JAM  and  jellies  with  true,  «<*/«r«/ fruit  and  berry 

flavor. 
4  Cups  Ground  Peaches 
6  Cups  Sugar 
1/4  Cup  Lemon  Juice 
1  Package  M.C.P.  Pectin 

Wash,  peel,  and  remove  pits  from 
4  pounds  fully  ripe  peaches;  grind 
the  fruit.  Measure  exactly  4  level 
cups  of  the  ground  peaches  (add 
water  to  fill  out  last  cup,  if  neces- 
sary) in  a  large  kettle.  Add  the 
M.C.P.  Pectin  and  lemon  juice, 
stir  well  and  bring  to  a  boil,  stir- 
ring constantly.  NOW,  add  the 
sugar  (which  has  been  previously 
measured),  continue  stirring,  and 
bring  to  a  full  rolling  boil.  BOIL 
EXACTLY  4  MINUTES.  Re- 
move from  fire,  let  boil  subside, 
stir  and  skim  by  turns  for  5  min- 
utes. Pour  into  sterilized  jars,  al- 
lowing Vi-inch  space  for  sealing 
with  fresh  paraffin. 
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JELLS  MORE  FRUIT  OR  JUICE 
AND  SUGAR  THAN  ANY  OTHER 
PECTIN  YOU   CAN   BUY 


SAVE     F  O  O   D-B  U  Y   W  A  R    B  O  N   D  S 
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t  is  easier,  they  say,  to  find  a  new  star 
in  the  sky  than  it  is  to  find  a  new  recipe. 
We  have  no  quarrel  with  this,  as  long  as 
Chefs  of  the  West  continue  to  show  lively 
imagination  and  a  fine  sense  of  taste  in 
perfecting  known  and  respected  rules.  By 
their  very  skill,  they  have  made  honored 
"Westerners"  of  dishes  from  many  parts 
of  the  world  and  from  many  times.  The 
facts  of  parentage  seem  less  important  than 
the  present  delight  these  fine  foods  can 
bring  us.  So  here,  from  all  over  the  West, 
is  a  selection  of  recipes  whose  antecedents 
can  be  found  in  far  places,  but  which  are 
admirable  additions  to  Western  cuisine. 

POTATOES  EL  VENADO 

In  his  own  redwood  (/rove  near  Healdsburg, 
tonight,  a  new  member  of  the  Chefs  of  the 
West,  Stillman  Batchellor,  may  be  lifting 
the  lid  of  a  casserole  to  taste  his  special 
potato  dish.  The  idea  came  originally  from 
Senator  Ilollis  of  New  Hampshire,  some  50 
years  ago.  The  Senator  introduced  the  dish 
as  Slumgullion,  which  every  Westerner 
knows  is  a  misnomer;  however,  there  is 
this  resemblance:  both  can  be  prepared 
equally  well  in  a  tin  can  or  your  finest  cas- 
serole. The  dish,  also  shows  close  kinship 
with  scalloped  potatoes,  but  Chef  Batchel- 
lor has  dealt  with  it  in  a  subtle  and,  pleas- 
ing way  of  his  own. 

Bacon  drippings 
Raw  potatoes,  sliced 
Raw  onions,  sliced 
Butter 

Salt  and  pepper 
Parsley,  chopped 
Chives,  chopped 
Mushroom  soup 

Grease  the  inside  of  a  deep  baking  dish — 
even  a  big  coffee  can  will  do.  Cover  the 
bottom  with  a  layer  of  sliced  potatoes,  then 
add  a  Layer  of  sliced  onions,  and  continue 
the  alternation  till  you  have  enough  to 
satisfy  your  guests.  Flavor  as  you  go  with 
butter,  salt,  pepper,  parsley,  and  chives. 
Then  dilute  mushroom  soup  with  an  equal 
amount  of  boiling  water,  and  pour  it  slowly 
over    the   potato  onion    layers   till    the    top 
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one  is  a  bit  more  than  covered.  Bake  slowly 
for  2  to  ,3  hours  until  sauce  .is  thick  and 
creamv. — Stillman  Batchellor.  Healdsburg, 
Calif. ' 

RISOTTO  NICOLAI 

Here's  a  world  traveler  that  is  hardy  and 
excellent  fare  for  a  crowd,  perhaps  for  a 
July  barbecue.  The  nice  thing  about,  a 
risotto  such  as  this  is  that  it's  good  if  you 
follow  the  recipe  and  good  if  you  don't.  You 
can  add  to  it  according  to  your  fancy. 

1    medium-sized  onion,  chopped 
1    clove  garlic,  minced 
1    tablespoon  salad  oil 
V2   pound  ground  beef 
1    veal  cutlet,  diced 
1    bay  leaf,  crumbled 

Salt,  pepper,  rosemary,  sweet  basil,  thyme, 
and  marjoram  to  taste 

1  package  dried  mushrooms,  soaked  and 

chopped 

2  (8  oz.)  cans  tomato  sauce 
2   tablespoons  butter 

1  teaspoon  sugar 

2  cups  raw  rice 
Grated  cheese 

Fry  onion  and  garlic  in  oil  until  they  are 
light  brown.  Roll  the  ground  beef  into 
little  balls  and  add  to  the  pan  along  with 
the  veal  and  the  seasonings.  When  (lie  meal 
lias  arrived  at  a  browned  perfection,  add 
the  mushrooms  with  their  liquor,  and  cook 
for  5  minutes.  Dilute  the  cans  of  tomato 
sauce  with  an  equal  amount  of  water,  add 
this  to  the  mixture,  and  cook  for  2  hours 
or  more  over  a  low  fire.  Then  add  the  but- 
ter and  sugar.  Boil  the  rice  until  dry  and 
fluffy;  combine  it  with  the  meat  mixture, 
and  cook  for  another  1  ~>  minutes.  Pour  into 
a  hot  dish  and  serve  with  grated  cheese. — 
Gltido  H.  Nicolai,  Berkeley.  Calif. 

PANCAKES  AND  BACON  DE  LUXK 

The  finesse  of  treatment  which  makes  a 
recipe  great  is  hard  to  explain  to  others. 
It  is  often  only  through  long  and  close  ac- 
quaintance with  the  preparation  of  such 
simple  favorites  as  pancakes  that  full  per 

feet  ion  is  achieved.   Chef  of  the  West  Ed 
iranl  K.  Both,  of  Portland,  realizes  thai 


carefid  attention  to  the  smallest  details  i 
the  secret  of  success. 

6   to  8  strips  of  bacon 

1  teaspoon  (or  so)  brown  or  white  sugar 

2  cups  flour 
1    tablespoon  sugar 
1    teaspoon  salt 
1    egg 

3/l   to  1  teaspoon  baking  soda 
Buttermilk  or  sour  milk 

Fry  bacon,  and  drain  fat  into  a  cup  to  cot 
and  settle.    Put   bacon  in  a  colander  an 
sprinkle  lightly  with  brown  or  white  suga 
Set  colander  over  a  kettle  of  boiling  wate 
cover  tightly,  and   let   bacon   steam   win 
preparing  the  companion  dish. 
Sift   flour    (add  a  handful  of   cornmeal, 
desired)  ;  add   1   tablespoon  sugar,  the  sal 
and  the  unbeaten  egg.    Stir  in  enough  bu 
termilk  or  sour  milk  to  make  a  mediui 
stiff    batter,   and    beat    until    mixture 
creamy  smooth.    Then  continue  beating 
lew  minutes  longer,  using  an  electric  beat 
if  available.    Decant  5  or  (i  tablespoons 
bacon  fat  from  the  settlings  and  add  to  t 
batter.    Moisten   soda   with  a  little  of  t 
buttermilk  or  sour  milk    (use  %  to  1    tt 
spoon    soda    depending   on    the   sourness 
I  he  milk)    and   stir  gently  into  the  ball 
Hake  cakes  on  a  hoi ,   ungreased  griddle 
Edward  K.  Both.  Portland. 

Regarding  his  recipe  Chef  Roth  says: 
I  have  probably  used  this  recipe  a  thousa 
times,  as   it    has   been    a   standard   Sund 
morning  dish  in  our  family  for  more  th 
twenty-five  years,  and   a   daily   ritual 
my   annual    camping   trips.     In    using   < 
turcd   buttermilk,   I    like   to  keep   it    for 
leasl   a  week  before  using.    The  amount 

buttermilk  to  use  depends  upon  the  ox 

sistency    of    the    biillerinilk    and    the    ta 

of  the  chef.   I  make  pancake  batter  rat 
thin  to  produce  finished  cakes  about  :f 

of  an  inch  thick.    For  waffles,  simply  1111 
the   batter    a    lit  lie   stiller   and   add   a   tl 
of  nut  meg. 

In  making  larger  quantities,  beware  of 

many    BggS      I  hey    toughen    the    cakes 
triple   quantity   can   be    made   with   2  B| 

BUNS,    I. 


COF»RI«~T    ||M.    **1LJ_S   BROS     COFFEE   INC 


mem  both  me  same 


Whether  you  buy  Hills  Bros.  Coffee  in  the  glass 
jar  or  the  Wartime  Package,  you  get  the  same  coffee. 
Same  aroma!  Same  flavor!  Same  strength! 

As  our  guarantee  of  this,  our  registered  trade- 
marks—  the  familiar  "Arab"  and  "Red  Can  Brand" 
appear  on  both  jar  and  package. 

By  packing  coffee  inglassine-lined  cartons,  as  well 
as  in  vacuum-packed  jars,  we  are  making  it  possible 
for  you  to  buy  Hills  Bros.  Coffee  whenever  you  want 
it.  This  would  not  be  the  case  if  we  used  only  glass 


jars  since  the  amount  of  glass  available  for  coffee  is 
limited  The  shortage  of  jars  is  due  to  unusual  war- 
time demands  on  the  total  glass  supply. 

We  invite  you  to  try  Hills  Bros.  Coffee  in  the 
Wartime  Package.  When  you  taste  it  you  will 
instantly  recognize  that  famous  Hills  Bros,  flavor 
which  makes  you  say,  "Now  that's  what  I  call  good 
coffee!" 

This  Wartime  Package  is  not  vacuum-  packed.  So, 
for  freshness'  sake,  buy  only  one  package  at  a  time. 


V  •Tnde-ma 

^^  Reg.  U.S.  Pn 


For  hem*  canning  save  empty  Hills 
Bros  Coffee  jars  and  metal  caps. 
Then  ask  your  grocer  for  No.  6J 
Thnf -TLids  —  a  one-piece  sealing 
lid  which  givei  airtight  protection 
for  all  approved  method  i  of  canning. 
lOtf  for  a  packet  of  12.  Simple  direc- 
tions with  each  packet. 
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PHOTOS  BY  JAMES  A.  LAWRENCE 


5ake&  a&vef 

NOBODY  SEEMS  TO  KNOW 
WHEN   THIS   HOUSE  IS 
COMFORTABLE  . . . 


Grandmas  idea  of 

comfort  is  80°,  at  which  point 
others  may  swelter.  And  no 
way  out  of  the  dilemma, 
either,  with  old-fashioned 
central  heating,  but  .  .  . 

After  Victory,  the  home  can  be 

ZONE-CONDITIONED 

Years-ahead,  flexible  comfort 
...with  healthful  circulation 
of  fresh,  gas-heated  air  con- 
trolled  by  zones  or  rooms. 


FREE  FOLDER.  We're  busy  now 
with  war  production,  but  have 
prepared  a  new  folder  on 
post-war  Zone-Conditioning. 
Ask  your  PAYNE  Dealer,  or 
write  us — address  below. 


GAS  FUEL 

HAS 

EUERVTHII1C 

AVENGE  THE  MEN  OF  BATAAN 

Backourfighterswith  War  Bonds! 

PRVREHERT 

yj    NEARLY    30   YEARS   OF   IE ADERSHIP~1~7 

Payne 

FURNACE  &  SUPPLY  CO.,  INC..  BEVERLY  HILLS,  CALIF. 


you  will  Zone-Condition 

YOUR  HOME  OF  TOMORROW 


The  knotty  pine  walls,  Navajo  rugs,  cowhides,  etc.  make  a  good  setting  for  the  collection 


Western 
Fun  &  Relics 


i 


sing  a  hobby  as  a  decorative  keynote  is 
a  subtle  art.  The  various  collector's  treas 
u res  must   be  well-blended    and  carefully 
arranged  so  that  they  do  not  present  a  gen 
eral  picture  of  bedlam!    And  yet  because 
the  hobby  is  important  to  you,  it  must  nol 
be  lost  in  a  confusion  of  other  decorative 
ideas.    We  think  that  James  W.  Campbel 
of  San  Francisco  has  succeeded  well  in  hi 
Western  rumpus  rooms.    Although  buil 
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Cattle  brands.   Mexican  s/iadc  hits,  enrh  hits.  Indian   baskets  jnrnish  a  thitiisaml  stttriw, 

IVKIU 
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■  house  lii-  collection  of  spurs,  branding 
HIS,  and  oilier  Western  lore,  the  material 

ies  not  get  in  the  way  of  the  general  use 
the  rooms  for  relaxation  and  entertain- 

elit. 

ie  two  rooms  were  an  accident, caused  by 

irking  within  the  limitations  of  an  al- 
ady-built  house.  Space  adjoining  the  fur- 
ce  room  was  converted  into  the  two 
un-  measuring  9  by  28  feet  and  9  by  17 
■t.  This  required  the  building  of  the 
ialler  room  and  the  cutting  through  of 
wall  to  form  a  connecting  archway  be- 
een  the  two  rooms. 

alls   are   of   knotty    pine:    floors   of  pine. 
.th  were  saturated  with  linseed  oil  which 

1  wiped  off  and  allowed  to  dry.   The  sur- 
ges  were   then    sealed    with    two   coats   of 

ar  lacquer,  rubbed  down,  and  waxed. 

RELICS 

\  Campbell's  relics  .,f  the  "Old  West" 
re  collected  on  vacations  in  the  cattle 
mtry  and  as  gifls  from  other  enthusi- 
s.  The  branding  irons,  used  as  wall 
(nations,  represent  some  of  the  oldest 
istered    brands    in    Wyoming.    Montana. 

cas,  New  Mexico,  and  Arizona.  The  guns 

st  rated  are   typical   Western   "artillery." 

types  carried  and  often  used  by  such 
allies  as  Wyatt  Earp.  John  Wesley 
rdin.  "Wild   Bill"  Hickock  and  others. 

2  collection  includes  a  Colt  15,  6r  "Peace- 
ker."  and  a  14  caliber  percussion  cap 
shooter  manufactured  by  Remington 
[  Sons  in  the  late  fifties. 


TABLE   AND   BENCH 

■  codec  la  I  >le  and  bench  were  especially 
le  for  the  room.    The  buffalo  skull  on 

coffee  table  is  an  enlargement  of  the 
idemark"  of  one  of  the  West's  most  dis- 
[Uished  illustrators.  Charles  M.  Russell. 
•  bench  is  made  of  solid  oak.  2  inches 
■k.   The  centerpiece,  a  copper  silhouette 

bucking  horse  and  rider,  is  inlaid.  To 
this  a  tracing  of  the  design  was  drawn 


he  bench.  The  wood  within  the  pencil 
i  was  removed  with  a  routing  tool  to 
;xact  thickness  of  the  copper.  The  cop- 
was  then  glued  to  the  wood.  As  an  ad- 
>nal  precaution,  holes  were  drilled  on 
reverse  side  of  the  bench  up  to  the  de- 
These  were  filled  with  melted  lead, 
:h  further  secures  the  design.  The 
■h  was  finished  with  two  coats  of  shel- 
rubbed  down  and  waxed.  The  corners 
:  decorated  by  heating  the  branding- 
^  5  and  burning  the  images  in  the  wood. 


Here's  why  it's  so  easy  to  install  KIMSUL  yourself 


Light  and  Compact 

Like  a  closed  accordion,  kimsul  comes  to  you 
compact  and  convenient — compressed  to  l/5th 
its  installed  length.  That  means  l/5th  the  bulk, 
l/5th  the  number  of  rolls  needed  to  insulate 
your  attic.  Add  to  this  the  advantage  of  light 
weight  .  .  .  and  kimsul  saves  you  as  many  as  32 
tiring  trips  up  and  down  the  attic  stairs. 


Fits  Like  a  Glove 

The  kimsul  blanket  effectively  insulates  your 
home  because  it  fits  snugly  between  joists  of 
the  unfloored  attic  ...  or  between  rafters  of 
the  sloping  roof,  if  your  attic  is  floored.  Anyone 
who  can  use  a  hammer  can  install  kimsul. 
What's  more,  it  is  pleasant  to  handle — contains 
no  harsh,  irritating  ingredients. 


No  Fuss*. . .  No  Muss 

You  don't  have  a  housecleaning  job  on  jour 
hands  after  KIMSUL  is  installed.  There  are  no 
siftings,  no  dust  or  dirt.  Order  kimsul  today 
from  your  lumber  or  building  supply  dealer, 
department  or  hardware  store.  Kimsulate  your 
attic  and  make  your  home  up  to  15  degrees 
cooler  in  blistering  hot  weather; 
30%  on  fuel  every  winter. 


A   PROOUCT  Of    \ 

Kimberlv 
Clark* 

RESEARCH 


*KIMSUL  (trade-mark i  means  Ktmberty-ljnrlt  J 


Fire-Resistant  —  There  is  no  in- 
sulation known  that  will  make 
your  home  fire-proof.  But  the  in- 
sulation must  not  add  to  the  lire 
hazard  of  a  wood  frame  struc- 
ture. KlMSUL  meets  this  require- 
ment because  it  is  chemically 
treated  to  resist  fire. 


KIMBERLY-CLARK  CORP., 

Building  Insulation  Division,  Neenah,  Wis. 

Please  rush  new  free  booklet  with  full 
information  about  easy-to-install  KIMSUL  insu- 
lation. 

We  now  live  in:   D  Our  Own  Home 
D  Rented  House  D  Apartment 


1 


Name.... 
Address.. 
City 


\*t! 
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YOUR  WATER  HEATER 

NEEDS  ATTENTION 


A  little  attention  will  do  so 
much  for  your  water  heater! 
With  proper  care,  it  will  last 
months  longer,  save  you 
money  on  fuel  bills,  give  you 
lots  more  hot  water  at  lower 
cost. 

Here's  how  to  stretch  the  life  of 
your  heater: 

1.  Drain  the  tank  once  a 
month.  Eliminate  dirt,  rust  and 
lime.  This  makes  the  heater 
operate  more  efficiently,  cuts 
fuel  bills. 

2.  Stop  faucet  leaks.  Leaky 
faucets  overwork  your  heater, 
boost  your  fuel  bills,  shorten  the 
life  of  your  heater. 

BUT  —  if  your  heater  is  really 
beyond  repair,  call  your  Day  & 
Night  dealer.  He'll  help  you  get 
priorities  and  make  applica- 
tion for  a  new  unit.  A  Day  & 
Night,  America's  finest  heater, 
costs  no  more  than  an  ordinary 
one,  yet  gives  you  longer  life, 
more  hot  water,  guaranteed 
service.  There's  a  Day  &  Night 
dealer  near  you. 

DAY&  NIGHT 


AMERICA 


FINEST 


WATER  and  SPACE  HEATERS 
WATER  COOLERS 

DAY     &     NIGHT    MFG.     CO. 

MONROVIA,     C   ' 


William  A.  Setchell,  steel-blue,  by  Brehm      Elmohr,  red-violet  or  mulberry,  by  Loomis 


IRIS  VARIETIES 


T 


hough  the  bearded  (or  German)  iris 
prefers  to  grow  unhampered  in  an  open, 
sunny  position,  it  can  be  planted  in  flower 
borders  if  a  foundation  of  sand  is  placed 
under  the  rhizomes  and  if  the  other  plants 
are  not  allowed  to  crowd  it.  Plant  so  the 
top  of  the  rhizome  is  just  even  with  or 
slightly  above  the  surface  of  the  ground. 
It  is  especially  important  when  using  iris 
in  borders  to  plant  only  those  with  clear, 
clean  colors;  though  bi-colored  iris  can  be 
used,  those  of  a  single  color  produce  more 
pleasing  mass  effects. 

The  following  combinations  using  bearded 
iris  are  wonderfully  effective  in  the  mixed 
border  in  late  spring  and  early  summer: 
Lavender-blue  iris  and  lemon  or  deep  yel- 
low day-lilies;  light  or  deep  blue  iris  and 
pink  and  lavender  Canterbury  Bells;  laven- 
der or  pale  yellow  iris  and  scarlet  Oriental 
poppies;  yellow  iris  and  delphiniums;  iris 
and  snapdragons  (combinations  are  almost 
limitless  here) . 

Borders  or  edgings  of  nepeta  (Catmint) , 
yellow  perennial  alyssum,  or  white  or  lav- 
ender annual  alyssum,  dianthus,  or  violas 
are  always  good  with  iris,  for  they  bloom 
at  the  same  time. 

Even  better  for  mixed  borders  are  the  Si- 
berian and  Spuria  types.  Both  want  plenty 
of  moisture  and  thus  will  not  mind  regular 
summer  watering. 

BUTTERI LY  IRIS 

Butterfly  or  Spuria  iris  are  the  giants  of 
the  iris  family,  growing  to  .">,  and  some- 
times, G  feet.  The  common,  and  best 
known,  type  18  Iris  ochroleuca,  which  has 
creamy-white  flowers  with  yellow-blotched 
falls,  The  airy,  Buttery  effect  of  the  flow 
<ms    has    suggested    the    name    "hut  tcrlly." 


ii 
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I.  Moiinieri,  the  tallest  of  all,  is  pure  yellow 

while  /.  aurea  grows  lower  and  has  fewei 

flowers. 

Butterfly  iris  make  handsome  groups  at  the  nil 

back  of  a  large  border,  planted  among  tal  itm 

delphiniums,  foxgloves,  and   flowering  one 

shrubs.  They  are  also  happy  near  water  i» 

and  because  of  their  height  are  especiall; »! . 

appropriate  at  the  back  of  a  pool. 

| 
SIBERIAN   IRIS 

Siberian  iris  are  very  picturesque  with  theii, 
slender,  reed-like  foliage  and  erect,  del* 
cate  stems  bearing  small  winged  flower  |,f! 
similar  to  the  Butterfly  iris.  For  the  be.-  j 
effect,  they  should  be  grown  in  large,  wel  | 
established  clumps.  ,, 

Perry's  Blue  is  a  universal  favorite — a  clea  i 
light  blue.  A  recently  improved  blue  forr,, 
is  simply  called  New  Blue;  Emperor  is    || 
purple-violet;  Llewellyn  is  a  clear  mediun 
blue;  Snow  Crest  is  pure  white;  and  Babel 
is  a  delicate  lavender  with  yellow  markingl 
Dutch  iris,  which  grow  from  bulbs  and  ai  i 
just  about  as  easy  to  grow  as  daffodils,  ai 
very  good   for  planting  in   the   foregroun 
of  the  mixed  border.    It  is  possible  to  lea\  !»iniM 
them  in  the  ground  for  consecutive  seasoi  < 
by  providing  an  especially  well-drained  be  h 
for  them, 

POOLS  AM)  MOIST  SPOTS 

■        .  ...  .      . 

I  he  best  variety  lor  moisl   spots  is  [i\ 
Kaempferi    (commonly   called   JapaneE 

Iris).     Both    single-    and     double-How  cnl, 
forms  are  available  in  rich  and  beaut  if 


shades  <>l  lilac,  purple,  lavender,  and  ro| 
as  well   as   white.    The  singles  arc   mo 

graceful,  while  the  doubles  arc  heavier  ai 

more  luxurious.  Their  effectiveness  in  pa 

is   illustrated   In   the  June  Sunset  on   pug 
I  V  and    l:>. 


rl.l 
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ina  Maid,  bronzy  lilac-pink,  by  Milliken 


iiiih'm'    iri>    can    also    be    grown    in    the 

wet  border  if  you  prepare  a  peaty,  richly 
Etured  spot  for  tliem  and  give  them 
nty  of  water  while  they  are  in  active 
>wth  and  until  they  are  through  flower- 
.  In  warm  sections,  plant  them  where 
v  get  light  afternoon  shade,  for  their 
vers  fade  and  burn*in  hot  sun. 

LITTLE  SHADY  SPOTS 

en  if  you  don't  have  a  natural  "woodsy" 
t  in  your  garden,  it  is  worthwhile  creat- 
one  just  so  you  ean  use  some  of  the 
ightful  dwarf  forms  of  iris  which  enjoy 
11  doI,  sheltered  spot.  Among  these  dainty 
iatures  are  Iris  gracilipes,  which  has 
ill  blue  flowers  delicately  veined  with 
c  and  crested  with  orange.  There  is  a 
y  rare  and  beautiful  white  form  of  this 
cies,  also. 

ler  shade-loving  dwarfs  are  /.  verna, 
h  fragrant,  star-like  flowers  of  blue, 
1,  and  violet;  and  /.  cristata,  a  creeping 
iety  with  large  flowers  of  blue  and  gold. 
s,  too,  has  a  white  variety. 
:se  small  iris  are  lovely  planted  among 
ill,  low-growing  plants  such  as  Campan- 
carpatica,  C.  garganica,  and  C.  Porten- 
mgiana.  Dwarf  rock  ferns  which  like  a 
y,  moist  soil  are  also  good  companions 
shade-loving  iris. 
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CHRISTMAS  IRIS 

:  winter  blooming  Christmas  Iris,  /.  un- 
•ularis,  deserves  special  mention,  not 
luse  it  is.  particularly  rare  (it  can  be 
id  in  almost  every  garden) ,  but  because 

the  only  iris  that  blooms  from  Thanks- 
ng  to  Washington's  birthday,  rain  or 
e.  Its  fragrant  lavender-blue  flowers 
>m  on  6-  to  12-inch  stems,  and  are  ex- 
;nt  for  cutting.  If  you  cut  back  the 
ige  after  the  flowers  have  bloomed  you 

have    longer-stemmed   flowers  next 
\    It  is  a  favorite  for  planting  along 
edges  of  paths,  drives,  and  other  places 
re  an  easy  border  plant  is  wanted. 
For  details  on  culture  see  page  48) 
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f  It's  easy  to  make 


New 


Preharmonized  Pastels 

Just  out!  The  new 
Seal-ieil  Pre-Har- 
monized  color  pack ! 
Beautiful  new  pastel 
shades  in  ivory,  blue, 
beige,  gray,  green, 
cream  and  peach. 
Ask  for  one  at  your 
Premier  Paint  deal- 
er's today. 


rooms  bright 
and  Cheerful  with  One  Coaf 

Cive  those  dull  rooms  a  bright  new 
dress.  Cover  them  with  Seal-ied,  the  one 
coat  ray  of  sunshine,  and  watch  spark- 
ling walls  smile  back  at  you!  Don't 
worry  about  the  old  surface,  either.  Kal- 
somine,  plaster,  wallpaper  or  stains — 
they're  all  alike  to  Seal-ied.  It  goes  over 
walls  and  ceilings  with  the  smoothness 
of  velvet.  One  coat,  and  the  job  is  done! 
Seal-ied  is  a  quick  drying,  durable  oil 
base  finish  and  is  actually  washable.  It's 
so  easy  to  apply  you  can  do  it  yourself. 
Try  it  and  chase  those  "stay-at-home 
blues"  away ! 


These  exclusive  SEAL-IED  advantages  are  yours 


IS  A  DURABLE  OIL  BASE  PAINT 

IS  ONE  COAT  COVERS 

IS  IT'S  "AROMAIZED" 

IS  SPEEDY  TO  APPLY 

IS  NO  SIZES  OR  STAIN  REMEDIES 

IS  QUICK  DRYING 


IS  NO  LAPS  OR  BRUSH  MARKS 
IS  SOIL  WIPES  'OFF  EASILY 
IS  "PRE-HARMONIZED"  PASTELS 
IS  HIGHER  LIGHT  REFLECTIVITY 
IS  MOST  ECONOMICAL  TO  USE 
IS  A  SUPERIOR *W  ALL  FINISH 


PREITIIER  PRIflTS 


AT    PREMIER    PAINT    DISTRIBUTORS    EVERYWHERE 
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A  New  Booklet 

For  Wartime   Homemakers  on  the 
Care  and  Use  of  Lighting  Equipment 

Americans  on  the  home  front  are  serving  by 
saving  tin  cans,  fats,  paper,  gasoline  and  tires — 
everything  Uncle  Sam  needs  for  Victory. 

But  the  need  to  conserve  on  so  many  things  is 
apt  to  make  you  cut  down  on  everything,  blindly, 
without  first  stopping  to  think.  Saving  light  at  the 
expense  of  sight,  for  example,  is  the  most  danger- 
ous thing  you  could  do,  especially  if  in  your  home 
there  are  growing  boys  and  girls. 

Happily,  you  can  provide  good  light  in  de- 
fense of  good  eyes  and  still  live  up  to  your  con- 
sumer pledge:  ".  .  .  T  will  take  good  care  of  the 
things  I  have.   I  will  waste  nothing." 

The  new  booklet,  "How  to  Get  More  Light 
for  Your  Money,"  with  its  16  pages  of  Victory 
ideas,  tells  how  to  conserve  light  while  providing 
better  "see-ability."  Send  for  your  free  copy  today. 


NORTHERN 

CALIFORNIA 

ELECTRICAL 

BUREAU 


Northern  < '  ilifornia 
Electrical  Bureau,  A-744 
S;m  Francisco  3,  Calif, 

Please  send  me  your  free  booklet,  "Mow 
in  Gel    Mere  ]Ligh1    for  Your  Money." 


L_. 


NmIIIC 

Street 

Olts    State 


nun 


For  Special  Purposes 
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very  seasoned  gardener  knows  that  July 

is  one  of  those  months  when  a  garden  is 

apt  to  look  "tired  and  drawn"  unless  one  on 

has  deliberately  planned  to  fill  the  gap  that  k 

comes  between  the  lushness   and  fullness  «> 

offspring  and  the  upsurge  which  usually! 

takes  place  with  the  cooler  days  of   fall,  K 

But  many  gardeners  have  learned,  too,  that 

this  period  can  be  colorful  and  lively  if  one 

plans  for  it   by  using  plants  which  thrive  e. 

in   summer  temperatures   and   which   give  se 

their  best  bloom  at  this  time.    A  visit  to  sir 

nursery  will  not  only  be  full  of  surprises  si 

but  is  bound  to  reward  you  with  solutions  oli 

to  many  of  your  garden  problems. 

Anticipating  some  of  those  problems  (we've ) 

had  them,  too!),  we're  listing  some  of  thj  f 

star  performers  for  which  you  should  lool  roc 

when  you  go  plant-hunting  this  month.     ), 

inn 
LOW   SHRUBS 

The  low,  easy-to-keep  shrub  answers  many, 
problems.    It  can  serve  as  a  low  hedge  t< 
outline  two  sections  of  the  garden  but  stil  I 
allow  a  view  of  both;  it  can  separate  lawn, 
from  flower  beds;  or  it  can  be  used  in  mas 
effects  for  ground-covers.   It  should,  if  pos  " 
sible,  be  compact  and  tidy  in  habit,  bu 
if  it  answers  other  requirements,  prunin]  ' 
can  take  care  of  a  slight  discrepancy  ii  m 
height  or  habit  of  growth.  Johi 


11 


Glorybind  (Convolvulus  Cueorum ). 

Height:  2  feet. 

Color:  Smooth-as-silk,  silvery-gray  foliad 

and    white    morning-glory    flowers    thar 

bloom   until  fall. 

Culture:  It  will  take  all  the  sun  you  cai 

give    it,   appreciates   good    drainage,   an  P 

doesn't    want   too  much  water.    It  is  mos  n 

attractive  used  with  the  Blue  Marguerhj  I 

(Felicia  amelloides  or  Agathea  coelcstil  i 

and  pink-flowered  Chrysanthemum  Mawi  I 

II  iRDiNEsa:  Hardy  to  22°, 

I 


1 

: 


)| 
kf|i 


Lanrana. 

Height:  One  to  '2  feet. 

Color:  You  can  have  dwarf  forms  in  pin 
(L.  Sellowiana);  and  in  shades  of  orand 
yellow,  and  white  < L.  hybrida).  They  giv 
riotous  color  I  hroiighout  Slimmer  and  11 
until  frosts. 

Culture:  J;ull  sun  is  necessary  for  lar 
tanas  it  yon  want  plenty  of  color;  not  to  ' 
much  water,  and  no  fertilizer.  /..  Scllou  Ian  ' 
is  a  fine  ground  cover  and  is  probably  tl)  I 
hardiest  of  the  lot.  Don't  cut  hack  la) 
tanas  after  flowering  in   fall.    Wait    nut 

spring  when  the  new  growth  starts  an 
frosts  are  past  prune  al  the  same  tin 
as  fuchsias.  Dwarf  lanlanas  arc  also  go(j 
for  pots. 

II \ui>ini:ss:  Hardy  to  "  ' 
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Id-Flower  ^Hypericum  Mosertanum). 
n.ii  i  It  grow  a  in  S  feel . 
■ii>k:  Large  golden-yellow  flowers  that 
lemble  single  roses  Thej  atari  blooming 
spring  and  continue  through  t  In*  sum- 
r.  The  dark  evergreen  Foliage  ia  always 
rartive. 

in  bi  Because  it  enjoys  a  little  shade, 
•  Gold-Flower  (also  known  as  St.  John's 
>rt)  is  an  ideal  low  shrub  for  planting 
ler  oaks  and  other  trees.  It  is  fairly 
»Ught-resistan1  and  BO  does  not  mind 
ne  competition  from  tree-roots.  Com- 
es \\<-ll  with  ivy.  pachysandra,  and  other 
irgreen  ground-covers. 

RDINE88:    Hardy  in  all  /.ones. 

GROUND-COVERS 

•  need  for  good  ground-covers  is  ever- 
sent.  It  is  most  easily  solved  if  you  let 
ir  imagination  lielp  you  find  the  right 
nt.  Nines  are  often  the  perfect  answer: 
rther  eases,  it  may  he  a  shrub  which  is 

\    t  low  by  pruning;  or  it  can  lie  a  natu- 
v  low,  spreading  plant.  All  types  are  in- 
led  in  the  following  list : 
'OCCO  Glorybind  (Convolvulus  mil iiriltmi- 
). 

DHT:  6  to  8  inches. 
.ok:  Lovely  lavender-blue  flowers  which 
land  creeping  stems,  with  gray-green 
ige. 

.ture:  This  native  of  Africa  revels  in 
and  wants  only  moderate  watering.  It 
bines    well    with    sun-roses   (licJianlhe- 

i  n.s)  which   enjoy  similar  culture.    It 
;es  a  good  pot   plant,  too. 
tDINESS:  Hardy  to  15°. 
John's  Wort  (Hypericum   cali/cinum). 
BHT:  One  foot. 

or:  Bright  yellow,  similar  to  H.  Mos- 
tum,  and  just  as  long-blooming. 
ture:  Same  as  for  H.  Mosertanum.  Be- 
e  of  its  low-growing  habits  it  is  ideally 
•d  for  covering  large  bare  spaces. 
diness:  Same  as  for  H.  Moserianum. 
>tosolen  (Streptosolen  Jamesonii). 

(I  :ht:  3  to  6  feet. 

ir:  Brilliant  orange  flowers  tinged  with 
red. 

ture:    A  confirmed   sun-lover  which 
s  the  same  treatment  as  lantanas. 
1   igh  listed  as  a  shrub  growing  3  to  6 
high,  it  is  always  happiest  when  clam- 
g  up  a  post  or  wall,  or  spreading  down 
a  bank  or  wall.  Lovely  combined  with 
plumbago  (P.  capensis). 
>inkss:  Hardy  to  20°. 
bergio  (Thunbergia  Gibsonii). 
ht:  Vine  growing  to  10  feet. 
)R:    Flowers  are  an  exciting  clear 
;e.    Hairy,  slightly  bronze  foliage. 
ure:   Let  this  trail  about  informally 
the  ground,  or  better  still,  give  it  a 
if  slope;  you  will  have  an  effect  that 
a  field  of  California  poppies  on  a 
iidjt  spring  day.    It  requires  only  mod- 
watering. 

iness:  Hardy  to  25°. 
(    y     1944 
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Chewing  insects  — 
sucking  insects — fun- 
gus  diseases  can 
sabotage  your  Vic- 
tory Garden  .  .  .  de- 
stroy your  choicest 
plants! 


Handy,    e  v  er- 
IJF''  ready,  1  lb.  applica- 
tor package  designed  for 
thorough,  economical  and  easy 
dusting.   Reflllable  from  '/),  1, 
2'/j  lb.  packages. 


After  all  the  hard  work,  the  money 
and  time  you  spend  on  your  Vic- 
tory Garden,  you  can't  afford  to 
have  a  single  precious  vegetable  or 
flower  destroyed  by  garden  pest6. 

Put  a  stop  to  their  destructive 
efforts  immediately  and  effectively 
with  End  o  Pest  the  3-way  pest 
control. 

Used  either  as  a  dust  or  spray 
End  o  Pest  deals  with  the  enemies 
of  your  garden  in  no  uncertain  terms. 
A  few  quick  puffs  from  the  handy 
End  o  Pest  applicator  and  you've 
got  the  situation  well  in  hand.  No 
need  to  spend  many  hours  combat- 
ing each  type  of  pest  individually. 
One  operation  does  it  uith  End  o  Pest. 

Don't  give  garden  destroyers  an- 
other free  meal  from  your  garden. 
Get  after  them  today  with  End  o 
Pest,  the  3-way  pest  control. 


A  PRODUCT  OF  SWIFT  4  COMPANY 
MAKERS  OF  VIGORO 
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*  IT'S  NO  PLACE  FOR 

A 


We  agree  with  you  perfect- 
ly, youngster.  Ugly  toilet  bowl  stains 
and  discolorations  are  too  awful.  They 
are  inexcusable,  too,  for  Sani-Flush 
makes  toilet  bowls  gleaming  white  and 
sanitary — quickly  and  easily.  Use  at 
least  twice  a  week.  Removes  many  re- 
curring toilet  germs  and  a  cause  of 
toilet  odors.  No  messy  scrubbing  or 
special  disinfectants. 

Sani-Flush  isn't  a  bit  like  ordinary 
cleansers.  It  works  chemically — even 
cleans  the  hidden  trap.  Doesn't  hurt 
septic  tanks  or  their  action  and  is  safe 
in  toilet  connections.  (See  directions 
on  can . )  Sold  everywhere 
-two  convenient  sizes. 


Sami-Flush 


WITHOUT 


CLEANS 
TOILET 
BOWLS 
SCRUBBING 


SAFE  IN  SEPTIC  TANKS! 

Don't  scrub  toilet  bowls  just  because  you  fear 
trouble  with  your  septic  tank.  Eminent  re- 
search authorities  have  proven  how  easy  and 
safe  Sani-Flush  is  for  toilet  sanitation  with 
septic  tanks.  Send  for  free  copy  of  their  scien- 
tific report.  Address  The  Hygienic  Products 
Company,  Dept.  E-4,  Canton,  Ohio. 

ANTS 

MUST  GO 


Rid  home  and  garden 

of  Argentine  and 

■weets.eating  Ante  with 

"ANT-BGON" 


> 

Ul 

(/I 


ANT-B-GON 

ANT  POISON 


° 


WMl 


FOR 

fMD50RESk 


THE  B  J  CHAPPED  UPS t 
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"A 


DAY  TEMP.... I 
NIGHT  TEMP..  2 
SUNLIGHT..  .  3 

WATER 4 

DAY  LENGTH.  5 

NITROGEN...  6 
PHOSPHOROUS  7 
POTASSIUM . .  8 

CALCIUM  .  ...9 

BORON 10 

COPPER  ....I 

RON 12 

MAGNESIUM..  13 
MAMOANESt  14 

M0LYBDENUM.I5 

SULFUR 16 

ZINC 17 


The  old  rule  of  the  "limiting  factor"  has 
its  exceptions,  bid  it's  still  a  good  guide 
to  better  gardening.  Imagine  that  the  foree 
driving  a  plant  is  the  volume  oj  water  in 


a  barrel,  and  that  all  the  essential  elemei 
of  growth  are  stares  in  that  barrel.  If  o 
of  these  essential  elements  is  missing,  1 
heights  of  all  the  remaining  are  immate 


More  About 

PLANT  MANAGEMENT 
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ost  gardeners  picture  themselves  as  op- 
erators of  a  fast  moving  production  line 
that  rolls  out  flowers  and  vegetables.  They 
imagine  that  they  should  be  able  to  speed 
up  the  line,  improve  the  products  en  route, 
and  keep  it  at  all  times  under  control. 
The  truth  is  that  you.  as  the  gardener,  have 
few  opportunities  to  directly  influence 
plant  growth.  In  most  instances  you  must 
work  through  a  second  medium  or  a  scries 
of  mediums.  For  example,  you  say  you 
must  "fertilize"  the  beets.  Actually,  you 
can  do  nothing  more  than  add  fertilizers  to 
the  soil  in  which  the  beets  arc  growing.  Soil 
and  water  then  take  over  and  convert  the 
fertilizers  into  forms  the  roots  of  the  beets 
can  absorb.  The  roots  of  the  beets  in  turn 
take  up  the  fertilizing  elements  according 
to  the  disposition  of  the  Iveet  leaves, 

COMMERCIAL   FERTILIZERS 

The  difference  between  fertilizing  the  soil 
and  fertilizing  a  plant  is  significant  in  man- 
aging a  garden.  You  learn  to  look  ahead. 
You  learn  to  appreciate  the  value  of  both 
the  commercial  fertilizers  and  the  manures. 
You  learn  one  of  the  most  important  se- 
cret s  of  good  gardening — timing. 
The  commercial  fertilizers  supply  the  nu- 
tritives needed  to  replenish  soil  in  the  pro- 
portion required  by  the  average  Western 
garden.     This    year's    fertilizers    that     bear 

the  label  "Victory  Garden  Fertilizer"  all 
contain  ti  per  cenl  nitrogen,  10  per  cenl 
phosphorus,  and  1  per  cent  potassium.  An 
application  of  this  fertilizer  to  your  soil 
does  not  mean  that  the  plant  roots  will 
work  in  a  soil  containing  that  same  per- 
centage of  nutritives.    Your  soil  has  its  own 

ratio  to  start  with.  Perhaps  a  9-12-8  ratio 

would    bring    the   soil    into    belter    balance. 


Fitting  the  fertilizer  to  the  needs  of  the  .' 
and  the  crop  is  common  practice  comm 
cially.  But  it  does  not  necessarily  fo 
that  the  home  gardener  will  benefit  OJ 
soil  analysis  anil  a  special  mix  in  fertilize 
The  reason  for  the  special  mix  is  tha 
saxes  money  by  eliminating  from  the 
the  elements  already  adequate  in  the 
The  mix  you  buy  as  a  "balanced  comn 
cial  fertilizer"  and  applied  according  to 
rections  may  give  your  soil  more  p 
phorus  or  potassium  than  it  needs  at 
time  you  apply  it.  The  addition  of  ni 
gen  only  might  be  right  the  first  se;i 
and  inadequate  the  next.  In  the  avei 
small  garden,  the  best  way  t<>  keep  a 
ance  in  the  soil  is  to  add  a  balanced 
tilizer. 

MANURES 
Manures    will    also    add    nutritives    to 

soil.  However,  they  vary  in  nutritive  va 
according  to  the  way  they  have  been  I 
died.    The  carefully  composted  and  pi  E 
aged    types   arc   far   richer   than    the 
yard  variety. 

The  approximate  average  compositioi 

various  types  of  manures  in   pounds 
ton  is  as  follows: 

POTAS: 
II. 
10. 

li). 

s 


1 
In 


NITROGEN 

PHOSPHORUS 

Horse 

19  0 

\:> 

( low 

1 1  ..r> 

3.0 

Sheep 

18.0 

6.0 

Poultry 

l!)..r> 

t:.,-. 

Compare  those  figures  with  the  pound.* 
ton    in    commercial    fertilizers,   ol    I  •.'() 
HO,  and   you   can   see   that    manure   <:i 
be  considered  in  the  same  class. 
Hut  if  you  can  buy  or  beg  enough  inn 
to  make  a  -I-  or  ,'i-inch  mulch  over  a 

your  Victory  garden,  spread   it   on 
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GOOD  IDEAS 

AT 

^t  Taint Stated, 


AND   DEALERS 


CLEAN 

Painted  Surfaces 


'**«?=**«£*&? 


TAVERH 

$Btnt 
:  Cleaner/ 


This 
easy 
way! 


Tavern  Paint  Cleaner  removes  dire,  smudges 
and  grime  from  painted  walls  and  woodwork 
—  right  now.  Conies  ready  to  use.  Non- 
Caustic,  so  will  not  harm  the  hands  nor  dull 
the  lustre  of  paint  finish. 

Ask  your  department  or  hardware  store  for 
Tavern  Paint  Cleaner  and  other  Tavern 
Products   for  the  home. 


AVERN 

ME  PRODUCTS 


Jdtantted  by  'm 
I  Housekeeping  J 


GENERAL  PETROLEUM 
CORPORATION 

[A  Socony -Vacuum  Company) 


TAVERN 

PAINT        CLEANER 


- 


Water  cannot  rise  above  the  shortest  stave. 
The  increase  of  any  one  clement  is  bene- 
ficial only  up  to  the  point  where  some  other 
element  becomes  the  growth-limiting  factor 


now.  Spade  or  lioe  it  in  when  you  plant 
your  f.'il I  and  winter  vegetables. 
The  value  of  manure  goes  far  beyond  its 
nutritive  value.  As  a  soil  conditioner,  it 
lightens  heavy  soil  and  binds  sandy  soil. 
In  light  soil  it  acts  as  a  sponge  and  holds 
the  chemicals  of  commercial  fertilizers  in 
position  to  be  used  by  the  plants.  It  builds 
up  the  activity  of  beneficial  soil  bacteria. 
In  contrast  to  commercial  fertilizers,  which 
are  quickly  available  to  the  plant,  manure 
releases  its  nutrients  slowly. 

BOTH  ARE  NEEDED 

The  ideal  fertilizing  program  uses  both 
manures  and  commercial  fertilizers,  timing 
the  application  of  each  according  to  its 
action  within  the  soil.  Since  the  activity 
of  the  soil  bacteria  is  dependent  upon  warm 
soil  temperatures,  no  wort li while  release  of 
nutritives  from  manure  should  be  expected 
in  the  cool  soils  of  early  spring,  late  fall, 
and  winter.  Even  with  mid-summer  ap- 
plications of  manure,  you  should  allow  for 
a  lag  of  4  to  6  weeks  between  the  time  of 
application  and  its  effectiveness  for  plant 
growth.  The  good  vegetable  garden  man- 
ager uses  manures  as  a  soil  conditioner  and 
for  a  light  but  steady  supply  of  nutrients. 
He  uses  balanced  commercial  fertilizers  to 
obtain  a  vigorous  start  in  life  for  his  plants 
and  to  speed  up  growth  at  any  sign  of  lag- 
ging and  to  replenish  the  soil. 
Good  plant  managers  recognize  the  com- 
plexity of  the  manufacturing  plant  they  are 
working  with.  They  recognize  the  hazard 
involved  in  too  much  concentration  on  one 
phase  of  the  operation.  Plant  growth  is  a 
balanced  performance  involving  sunlight, 
temperature,  length  of  day,  nutrients, 
water,  and  soil.  If  you  can  keep  the  rela- 
tionship of  all  factors  in  mind  and  plan 
your  activities  so  that  they  are  kept  in  bal- 
ance, you'll  have  an  ideal  garden. 


flow  do  your 

feet  stand 

the  heat? 

Do  they  ache,  perspire?  Then  just  try 
a  little  Hexol  in  a  warm  foot  bath.  It 
soothes  and  cleanses.. .gives  quick  and 
welcome  relief.  It  has  a  fresh,  gentle 
fragrance  that  makes  it  a  pleasure  to 
use.  You  can  get  Hexol  in  economical 
sized  bottles  at  any  drug  counter.Try 
it  today. 
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MAKES 
DIRT  PAY! 

When  you  want  a  balanced,  high 
potency  plant  food  for  your  gar- 
den—ask for  "The  Old  Gardener." 
It  makes  dirt  pay! 

This  better  product,  with  its 
guaranteed  formula  of  12%  Ni- 
trogen, 19%  Phosphoric  Acid, 
10%  Potash,  goes  right  to  the 
roots  of  the  plants  where  it  be- 
comes available  immediately  for 
plant  absorption. 

It's  inexpensive  too!  A  level  tea- 
spoon of  Old  Gardener  in  a  quart 
of  water  is  sufficent  to  properly 
feed  20  running  feet  of  garden. 

CLEAN- EASY  TO  USE 

Easy  to  mix,  clean  and  odorless. 
The  Old  Gardener  can  be  used 
for  feeding  house  plants  as  well 
as  the  outdoor  garden.  It's  tops 
for  lawns,  flowers,  shrubs,  plants 
and  trees. 

Compare  Old  Gardener  with 
any  balanced  plant  food  —  then 
ask  your  dealer  for  this  better 
product.  If  he  cannot  supply  you 
—  just  pin  a  $1  bill  to  the  coupon 
below  and  mail  to  us  direct.  We 
will  ship  anywhere  in  the  U.S.  A. 
postage  prepaid. 

JEAN  BART  CO. 

699   2nd   STREET,    SAN    FRANCISCO    (7) 


JEAN  BART  CO. 

699  2nd  St.,  San  Francisco  (7) 

Please  rush  one  giant  size  The  Old 
Gardener  Fertilizer  to  me  postage  pre- 
paid, $  1  is  enclosed. 

Name     — 


Ad  draw 
City 


TIPS 

For  Tenderfeet 


Stale 


HOW   TO    LEAVE    A    GARDEN 

Perhaps  you've  heard  gardeners  say.  "Two 
weekends  away  from  home?  What  will 
happen  to  those  vegetables  and  potted  be- 
gonias I've  been  petting  for  six  months?" 
Actually  any  garden  can  be  tucked  under 
a  blanket  for  two  weeks  or  more  without 
harm.  There  are  many  ways.  This  time 
of  year  a  good  mulch  of  manure,  peat  moss, 
rice  hulls,  or  similar  material  is  advan- 
tageous even  with  constant  garden  care. 
But  if  you  give  your  garden  a  good  soak- 
ing and  then  add  such  a  mulch,  you'll  find 
the  soil  in  a  moist  condition  two  weeks 
later.  Weeds  will  be  controlled,  too. 
Mulching  the  tops  of  pots  will  have  a 
similar  effect,  but  best  results  will  be  ob- 
tained by  setting  the  pots  in  a  fi-  or  8-inch 
bed  of  moss,  peat,  or  shavings  that  has 
been  thoroughly  soaked  with  water.  An- 
other method  of  arranging  pots  so  they 
will  hold  moisture  is  to  place  a  small  pot 
within  a  larger  one  and  fill  the  space  be- 
tween the  pots  with  wet  moss  or  peat  moss. 
If  no  mulching  material  is  to  be  had,  sink 
the  pots  in  wet  ground  in  a  shady  place. 

PLANTING    IRIS 

The  bearded  iris  adapts  itself  to  almost 
any  type  of  soil,  but  a  good,  well-drained 
soil  gives  the  best  results.  If  the  soil  is  worn 
out,  manure  can  be  used,  but  be  sure  to 
dig  it  in  deeply  so  it  does  not  touch  the 
fleshy  part  of  the  rhizomes. 

If  the  planting  is  to  be  done  in  a  heavy 
clay  or  adobe  type  of  soil  the  rhizomes 
should  be  placed  on  ridges  to  assure  drain- 
age. Drainage  is  all  important. 
Iris  should  be  planted  in  full  sun  whenever 
possible.  Some  varieties  will  stand  part 
shade,  but  most  of  them  run  heavily  to 
foliage  at  the  expense  of  flowers.  The  ideal 
time  to  plant  is  after  the  blooming  period, 
in  June  or  July,  or  in  the  fall.  In  the  cooler 
areas  of  the  West  plantings  may  be  made 
throughout  the  summer,  In  warmer  sec- 
tions   two   planting   periods  are   recom- 


WAYS  TO  WATER  ON  SLOPING  6ROUN0 
SOH50AKER7 


mended — early   June,   and    from    mid-Sep 
tember  to  early  October. 

When    planting   iris,   make   a   hole   dee 
enough    to   accommodate    the    entire    roo 
spread,  then  prepare  a  small  mound  of  so 
in  the  center.    Place  the  rhizomes  on  th 
mound  and  spread  out   the  feeding  root:  I 
Then  fill  in  around  the  lower  half  of  th 
rhizome  with   soil,  leaving  the  upper  ha 
exposed  to  full  sunlight.   Special  protectio 
for   the   rhizomes   is   advisable   when    the 
are   planted   during  hot    weather.    In    th  | 
case,  the  rhizome  is  entirely  covered  wit 
soil  to  protect   it   from  sunburn;  with   til 
return  of  cooler  weather  the  soil  is  removec  „ 
leaving  the  rhizome  exposed. 

Firm  the  soil  thoroughly  around  the  roo 
after  planting  to  keep  the  plants  uprigh 
Water  immediately  after  planting  and  kee  j 
the  soil  moist,  not  wet.  while  the  plan 
are  becoming  established.  After  they  at 
growing  vigorously,  water  only  enough  1 1 
keep  the  ground  from  becoming  excessive 
dry.  Excessive  watering  in  the  fall  m| 
cause  root  rot  or  may  over-stimulate  pla 
growth,  and  reduce  next  year's  bloom. 


!|i 


If 


Don't  cultivate  deeply  or  root  injury  w 
result.    Just   scratch   the  upper  surface 
open  l  1  j >  packed  soil. 

Mulching  is  not   advised  as  it   may  caul, 
rotting  of  the  rhizome  and   will   furnish 
home  for  snails  and  slugs. 

Kl  LLING    TREE    STUMPS 

A    sprouting    tree   stump    has    spoiled    t It u 
beauty  of  many  a  garden.   The  stump  w| 
die    if   you    cut    it    below   the    level   of    il 
ground  and  bury  it  under  several  layers 
roofing  paper  and  dirt. 

WATERING 

I  wire  an  old  garden  glove  onto  my  hose    >, 
spread    water   when    irrigating.      The    wat 
comes  out    of  each   finger  and   prevents 
washout  of  dirt  in  my  (lower  and  rose  be 
or   in   trenches   in    the   vegetable  garden.- 

M.N.F.,South  Pasadena,  Calif. 


NC0URA6E  SPREAD  OF  ROOTS 

KUPTHE  BA6IN  BfYOND  ORtP  UN?  ! 
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TEMPTATIONS 

hen  the  weather  becomes  hot,  and  the 
i f;i< <■  of  the  soil  dries  out,  many  garden- 
I  are  tempted  to  grab  the  hose  when  they 
Be  home,  and  sprinkle  a  bit.  This  temp- 
Ion  should  be  avoided  in  the  vegetable 
rden,  in  the  sunny  portions  of  the  flower 
rden,  and  on  the  lawn.  Watering  the  sur- 
•e  of  the  ^oil  is  dangerous.  It  encourages 
illow  rooting  and  leaves  the  plants  sub- 
I    to    drying   out    unless   watered    every 

nn  day. 

ere  is  an  exception  to  the  "don't 
inkle"  rule,  however.  Most  shade  plants 

uelisias.  begonias,   ferns — enjoy  a    moist 

nosphere  and  are  benefited  by  having 
ir  leaves  washed.  If  you  like  to  cool 
vn  the  shady  portion  of  your  garden  by 
|y  sprinkling,  ji<>  ahead. 

(■-  and  shrubs  with  large  leaf  surfaces 
loml  to  syringing  during  the  hot  season. 
rashes  off  the  dust  which  clogs  the  pores 

he   leaves. 

ne  gardeners  cannot  resist  the  urge  to 
licure  shrubs,  vines,  and  flowers  in  their 
den.  They  snip  off  a  straggly  branch, 
id  flowers,  an  out-of-plaee  shoot.  Sueh 
leners  actually  do  their  pruning  every 
k  in  the  year.  This  snipping  habit,  if 
I  in  restraint,  results  in  no  harm  to  the 
its  mill  is  deemed  most  beneficial  by  the 

lening  experts. 


WIND 

d  is  a  more  serious  enemy  to  the  vcge- 

e  garden  than  most  of  us  realize.    The 

lspiration.   or   movement    of   water 

Hgh  a  plant,  is  accelerated  by  even  the 

i test  movement  of  air.  A  hot,  dry  wind 

n  takes  more  water  from  the  soil  in  a 

hours  than  normally  would  he  lost  in 

>ek.    If  your  garden  is  subjected  to  oc- 

mal   winds,  keep  watering   dates   flex- 

If  your  garden  is  in  full  production, 

almost  impossible  to  give  it  too  much 

•r  tinting  a  windy  period. 

damage  by  wind  to  roots  can  be  modi- 
by  staking.  This  is  especially  true  with 
ts  such  as  peppers  and  eggplants, 
h  bear  heavy  crops  in  proportion  to 
dzc  of  the  bush.  It  is  a  good  idea  to 
>ct  all  of  the  plants  in  your  garden 
a  wind,  and  where  necessary  firm  the 
wound  the  stems  of  the  plants. 

ng  up  the  soil  more  than  usual  around 
toes  or  corn  will  give  them  extra  sup- 
and  prevent  drying  out  of  roots. 


o" 


NGW  under-arm 

Cream  Deodorant 

Safely  helps 

Stop  Perspiration 

1.  Does  not  harm  dresses,  or  men's  shirts. 
Does  not  irritate  skin. 

2.  No  waiting  to  dry.  Can  be  used  right 
after  shaving. 

3.  Prevents  under-arm  odor.  Helps  stop 
perspiration  safely. 

4.  A  pure  white,  antiseptic,  stainless  van- 
ishing cream. 

5.  Arrid  has  been  awarded  the  Seal  of 
Approval  of  the  American  Institute  of 
Laundering,  for  being  harmless  to 
fabrics.  Use  Arrid  regularly. 

39* 


More 


(Also    in    59c    iors) 


ARRID 

THE  LARGEST  SELLING  DEODORANT 


OIaSI 

Y$  Guaranteed  by  *^ 
\  Good  Housekeeping 

^.♦o,    ifMrtcnnoa       < 


BUY  WAR  BONDS  AND  STAMPS 


tftHH/tyeAHlS 


Antrol  gets  'em.  fast!  Contains  spe- 
cial bait  that  attracts  and  kills  both 
grease  and  sweet-eating  ants.  Kills 
many  more  in  the  nest.  For  low-cost, 
permanent  control:  Antrol  Syrup  in 
refillable  jars.  For  quick,  in-  jf~^~~^ 
the-house  relief:  Anfro/«««^^_HHH^ 
Powder.  i±    /  ^^ 


1ST  ANTROL 


TIPS 


FALL    PLANTING 

If  you  want  to  harvest  vegetables  from 
your  garden  in  December,  January,  Feb- 
ruary, or  March,  place  no  faith  in  the  state- 
ment that  many  vegetables  can  be  planted 
every  month  in  the  year.  The  statement, 
for  example,  that  a  succession  of  tender, 
young  beets  can  be  had  by  sowing  seeds 
every  2  weeks  throughout  the  year  is  not 
true.  Unless  beets  have  a  chance  to  make 
their  growth  in  warm  weather,  they  will 
remain  undersized  throughout  the  winter 
and  bolt  to  seed  as  soon  as  the  days  be- 
come warm  in  early  spring.  This  is  also  true 
in  the  case  of  carrots. 

For  all  of  the  root  crops — beets,  carrots, 
turnips,  rutabagas — the  soil  in  the  Califor- 
nia winter  garden  should  be  regarded  as  a 
place  for  live  storage  rather  than  a  place 
for  active  growth. 

In  the  Pacific  Northwest,  a  great  number 
of  vegetables  can  be  planted  in  July  and 
either  harvested  before  cold  weather  causes 
damage  or  allowed  to  over-winter.  (See 
Check  List,  page  14.) 

In  California,  July  should  be  considered 
the  beginning  month  of  the  vegetable  year. 
July  is  the  time  to  go  through  seed  cata- 
logs and  order  the  varieties  especially 
adapted  to  California  fall  and  winter  con- 
ditions. 

The  August  issue  of  Sunset  will  tell  you 
how  to  plant  and  care  for  fall  and  winter 
vegetables.  The  wise  gardener  will  see  to 
it  that  he  has  seeds  of  beets  and  carrots  on 
hand  for  the  biggest  planting  of  the  year, 
enough  to  supply  the  table  for  5  months. 
He  will  order  cauliflower  seeds,  preferably 
the  broccoli-type  cauliflower,  and  any  of 
the  members  of  the  cabbage  family  he  likes 
—  Brussels  sprouts,  sprouting  broccoli,  red 
cabbage,  savoy  cabbage,  etc. 

ARTICHOKES 

A  healthy  artichoke  plant  will  develop  15 
or  more  suckers.  These  suckers  can  be  cut 
away  from  the  mother  plant  with  a  spade 
or  knife  and  set  out  in  a  new  location.  Pro- 
fessional artichoke  growers  prefer  to  har- 
vest their  crops  in  late  fall,  winter,  and 
early  spring.  They  reverse  the  normal  cycle 
of  growth  by  cutting  off  the  tops  of  the 
plants  in  May  and  June,  giving  them  a 
month's  rest,  and  then  forcing  leaf  growth 
to  get  full  production  in  fall  and  winter. 

SWEET   POTATOES 

Sweet  potatoes  require  2  weeks  of  curing. 
They  should  !>e  placed  where  they  are  pro- 
tected from  the  sun  and  given  plenty  of 
ventilation  to  dry  out  and  toughen  the 
skin.  Sweet  potatoes  should  then  be  stored 
in  a  cool  place  and  not  used  for  4  or  f> 
months.    During  this  storage   period   there 

is  a  change  from  starch  to  sugar. 
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Straight 
Kryoclda 


Here's  the  insecticide  il 

will  Bel  real  results  agaii  • 

destructive    chewing 

seels  in  >  our  \  ielorv  (» 

den.Kr yocide is  NATUH 
CRYOLITE  -    used 

yenrH    by    successful    01 

mercia]  growers  and  r 
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CHINESE    CABBAGE 

vegetable,   which   looks   like   a   cross 

vein  cabbage  and  romamc,  act  ually 
ntts  to  the  mustard  family. 

a  bad  habit  of  bolting  to  seed  before 
Is  have  a  chance  to  form,  unless  it  finds 
inn  conditions  exactly  to  its  liking. 
-  show  thai  July-sown  seeds  in  Oregon. 

Mutton,    and    Central    California,    and 

uat  sowings  in  Southern  California  have 
lx>t  chance  of  maturing  without  l>olt- 
d  seed. 

t   the  seeds  in  a  protected  place  and 

iplan I  a  month  later.   Do  not  allow  the 

lings  to  become  too  large  in  the  ■*<,f>\ 

If  growth  is  checked  in  any  way.  by 

restriction  or  lack  of  water.  Sower- 

I  will   form. 

i-   should   stand    ih   inches   apart   in 

'.'  I    inches   apart. 

STRAWBERRY    PLANTS 

season  following  harvesting  is  the  criti- 
leriod  in  the  life  of  the  strawberry 
.  It  is  then  that  the  plaid  builds  up 
id  reserve  to  be  used  in  growing  next 
s  crop.  The  treatment  you  give  the 
s  following  harvest   has  much  to  do 

the  crop  for  next  year:  it  may  be  the 
ence  between  success  or  failure. 

•ep  them  growing.  They  store  up  food 
as  they  grow.  Keep  them  watered, 
t  let  them  dry  up  and  stand  still  for 
ry  period  of  the  summer.  Adding  some 
zer  is  a  good  idea,  too,  especially  if 
planting  is  old. 

yard  manure,  poultry  manure,  rabbit 
,   and    commercial    fertilizers    may   be 

A  light  application  of  manure  con- 
g  of  a  layer  not  more  than  V^-'nch 
is  ample.  When  using  commercial  fer- 
s.  apply  about  25  pounds  per  1,000 
e  feet.  Apply  the  fertilizer  around 
hint,  working  it  in  by  shallow  culti- 
l.  The  soil  near  the  plants  should  not 
iturbed  more  than  1  or  .'}  inches  deep, 
t  in  "matted  rows"  where  strips  of 
hints  are  taken  out  or  spaded  under 
letely.  In  patches  where  the  plants 
grown  together,  it  is  well  to  spade  up 

strips,  leaving  rows  of  plants  about 

18  inches  wide.  The  mother  plants 
lUt  runners  which  develop  new  plants 

newly  spaded  and  fertilized  strip  of 


H 


<  grown  in  hills,  as  the  Marshall  is  in 
in  Washington,  should  not  be  dis- 
I  at  all  in  this  post-harvest  treatment, 
the  fertilizer  around  the  plant  care- 
and  work  it  into  the  soil. 


ners  interested  in  keeping  the  plants 
s  should  cut  the  runners  off  before 
►ecome  very  long.  It  has  been  found 
Mowing  runners  to  become  8  or  more 

long    wastes    much    of    the    plant's 

'.    To  allow  them  to  reach  the  stage 

they  are  ready  to  take  root  is  much 

wasteful  of  energy,  and  is  inclined  to 

the   development  of   a   strong   hill 
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"He  must  have  Athlete's  Foot 


...  He  doesn't  take  us 
walking  any  more" 

t 


What  Athlete's  Foot  is 

Athlete's  Foot  is  a  skin  infection  caused  by 
micro-organisms  which  thrive  in  the  presence  of 
dead  skin  and  excessive  perspiration  between  your  toes.    It  produces 
a  severe  irritation  often  followed  by  splitting  of  the  skin. 

How  you  may  get  it 

The  micro-organisms  which  cause 
Athlete's  Foot  are  carried  through  the 
air — are  present  on  most  feet  at  one  time  or  another.   They  are  also 
found  on  bath  mats,  in  swimming  pools,  on  floors  and  floor  coverings. 

^?*4J^>         Thus  it's  almost  impossible  to  avoid  the  risk  of  expo- 

fN~^~  \_J^        sure  to  Athlete's  Foot. 


How  you  can  tell  if  you  have  it 

Before  you  go  to  bed  tonight,  look  between  your  toes.  * 
Spread  them  apart  carefully.  Is  the  skin  moist  and  cracked,  tender 
and  inflamed?  Is  itching  present?  Such  symptoms  usually  indicate 
you  have  Athlete's  Foot.    ' 

What  you  can  do  about  it  0(1  £.  /? 

Drench  the  cracked  skin  between  your  toes  with 
Absorbine  Jr.  full  strength— night  and  morning. 
Guard  against  reinfection.  Boil  socks  15  minutes. 
Disinfect  shoes.  In  advanced  cases  consult  your 
doctor  in  addition  to  using  Absorbine  Jr. 

How  Absorbine  Jr.  helps 

1.  Absorbine  Jr.  kills,  on  contact,  the 
micro-organisms  which  cause  Athlete's  Foot! 

2.  It  dissolves  the  perspiration  products  on 
which  the  Athlete's  Foot  organisms  thrive. 

3.  It  dries  the  skin  between  the  toes. 

4.  It  soothes,  helps  heal  broken  tissues. 

5.  It  eases  itching  and  pain  of  Athlete's  Foot. 

At  all  drugstores,  $1.25  a  bottle. 

W.  F.  Young,  Inc.,  Springfield,  Mass. 

ABSORBINE  Jr. 

Also  brings  quick  relief  for 
tore,  aching  muscles,  tired  burning  feel  and  sunburn. 
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WHIM  Slim  TIMERS\ 
I  GRAB  W!   . 


,\  V 


'i/"**"^ 


i      Mrs.  Dorothea  Way 
San  Anselmo, 
California 


The  Smart 
Crowd's  Snack- 
TeA  T/mcrs  are  made 
to  match  the  finest 
drinks... hot  or  cold... 
and  the  fanciest 
soups  and  salads 


TEA  TIMERS  are  tops 
by  themselves.  Great  with 
delicious  iced  drinks;  hot 
or  cold  tea,  coffee  or  cocoa, 
with  whatever  goes  down! 


r* 


Extra  tasty.. 

delightfully  flaky 

Tea  T//h£r  crackers 

are 

the  crackers  with 

the  party 

flavor" 

Maybe  we're  crazy 

but  we  bake  only  as 

many  Tea  Timers  as 

we  can  get  rich  pre- 

shorten 


quality 


ng 


and  special  flour  to 
make  em  with 


We  can't  promise  you  TEA  TIMERS 
every  day,  but  we  cm  promise  every 
box  will  delight  you,  or  money  back! 

at  SAFEWAY 


Lacfyf  Do  you  put  your  spare  Jf 
A- change  into  VMRSmMPS? 
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More 


TIPS 


SEEDS    IN    HOT   WEATHER 

If  you  have  had  trouble  growing  vegetal 
or  flowers  from,  seed,  you  have  likely  i 
lated  one  of  the  si?nple  rules  illustrated  h 


BE  SURE  SOIL  IS  MOIST 
JO  DEPTH  OF  I  FEET 


The  soil  in  which  the  seeds  are  to  be  so  , 
should  be  thoroughly  soaked  a  day  or  i 
before  sowing  time  to  prevent  drying 


pac 


IsL  fcU 


■SOIL  AND  SEED  MUST  BE  IN  CONTACT 


After  covering  the  seeds  to  the  depth 
reeled  on  package,  firm  the  soil  by  walh 
on  seed  row  or  on  a  board  laid  on  seed 


MULCH  OR  BURLAP- 


UNCOVER  AS  SOON  AS  SPROUTS  APPEAR 

To  prevent  soil  from  drying  out,  cover 
rous  with  burlap,  peat,  fine  manure,  iiiat 
paper,  or  grass  clippings.  Such  cover 
keep  soil    from   crusting   after  sprinkl 


STARTING    SQUASH 

Starting  squash  and  cucumber  in  cot 
cheese  containers  makes  setting  them 
a  simple  matter.  I  cut  the  bottom  01 
the  container  and  run  a  string  through 
holes  punched  in  the  lid.  I  fit  the  lid 
the  container,  turn  it  upside  down, 
plant  the  seed.  When  I'm  ready  to  set 
the  plants,  I  just  pull  the  string  to  ivii 
the  lid  without  disturbing  the  roots. 
B.  C,  Berkeley .  Calif. 
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SCUFFLE 


The  scuffle-hoe  is  the  beal  shallow   w» 
and  cultivator.  It  cuts  off  weeds  just 
the  surface  without   damaging  rool 
nearby  plants.    It   produces  a  fine  si 

mulch  hut    does  not   disturb  the  soil   | 

lure  below  the  surface  as  do  cultivi 

hoes,  and  weeders  I  hat  go  deeper.    It  il 
easy  to  use  and   lighl   to  handle.    Thcr 

various  other  tools  of  similar  design 

can   serve  almost   as  satisfactorily. 


S  I'  N 


^ 


otdi 

ly 
hi.  k  .  .  . 

'.aiilv  Mored  in 
iinimum  apace 
Mii<  i-il  sizr,  t- 
M»t  'liaineter . . . 
It  play- 
ig  BUrl.i 
nnmpitt,    non~ 

/>    holderi    for 

'ai-TR  and  ash- 
ays  .  .  . 

(ahoRany- 
lined .  ;>i-  ohol- 


Aclfver  now  convenience  for 
card  players.  The  all-purpose 
portable  playtable  forsmall  apart- 
ment, den  or  recreation  room. 
New  Improved  model.  Attrac- 
tively finished,  substantially  made, 
sturdy  legs.  Nothing  to  loosen  or 
OUt.  Now  custom  made — de- 
livery within  JO  days.  Only  $34.50 
ExpreU  Collect.  Money  i (-funded 
if  not  pleased.  Makes  an  ideal  gift. 
HOME  GAME  CO.,  DEPT.  Z-13 
360  N.  Michigan  Ave.,  Chi  eaeo 


ERVTHING   FOR  FUN  AT  HOME 

-adquarters  for  game  room  equlp- 
•nt.  accessories  for  the  home.  I'n- 
■al  game.,  noveltlea,  barbecue  sup- 
en.  etc.  Wrll.  lor:  "Succ.Hlul  UHr> 
ting  At  Horn,.*'  It'*  Fr«.  I 


MUSIC  for  FUN 

Cuts  out  90% 

of  the  work  in 

5  reading  music! 

OU  can  play  the  piano  almost  at  sight  by 
ting  the  same  shortcuts  professionals  use  in 
ading  popular  musicl 

he  MUSIC  FOR  FUN  Professional  method 
its  out  90%  of  the  effort  and  mystery  — 
akes  your  music  sound  better,  too.  If  you 
ay  now,  you  can  learn  these  professional 
tortcuts  quickly  ...  or  if  you  have  never  hit 
piano  key,  you'll  still  find  MUSIC  FOR 
JN  easy.  MONEYBACK  GUARANTEE. 
I  course  if  you  want  to  be  a  Paderewski,  you 
lould  stick  to  the  old-fashioned  methods.  But 
you  want  to  have  real  fun  with  your  piano, 
you  want  to  read  popular  music  quickly  and 
sily,  send  for  the  first 
ur  MUSIC  FOR  FUN 
ssons  today  —  only  #1 
O.D.  plus  postal  charges. 

lick  Dutton,  MUSIC  for  FUN 

48  Bateman,  Berkeley  5,  Cal. 


FIRST  FOUR 
LESSONS 


1? 


O.D. 

plus  postal  charges 


El 


roo 


ICE  CREAM  as  low 

AS  114  A  PINT 

Sure  to  be  pure— YOU  make  itl  In  2  minutes, 
mix  LONDONDERRY,  sugar  and  cream,  or 
evaporated  milk.  Whip,  freeze,  that's  all. 
No  cooking,  no  re  whipping.  Smooth,  no 
ice  crystals.  ( Use  milk  or  skim  milk  for  de- 
licious frozen  desserts.)  150  pkg.  LONDON- 
DERRY makes  4  Dints,  any  flavor.  Ask  your 
grocer  for  LONDONDERRY  and  if  he  does 
not  carry  it,  send  us  $1.00  for  7  packages 
and  20  world  famous  recipes,  postpaid. 
LONDONDERRY 

835  Howard  Street,  San  Francisco  3,  Calif. 


UGET  SOUND  NAVAL  ACADEMY 

ival  training  in  the  Great  Northwest's 
Ettthful  climate,  on  the  shores  of  Puget 
jnd  in  view  of  Seattle,  Wash.  Small  classes 
th  selected  understanding  faculty  secures 
ults.  High  school  and  grades.  House  mother 
younger  cadets.  All  sports.  SUMMER  SES- 
)N.  Phone  Port  Madison  3031.  Wire  or 
ite   Educational   Director,   Winslow,   Wash. 
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ftTER  THE  ROOTS 


lake  every  drop  count .  .  .  and  make  your 
s  crow  double-fasti  New.  low  cost  tool. 
Sour  earden  hose,  docs  it!  Write  for  de- 
"IrriVator"  Co..Dept.  3.  San  Jose  10.  Cal. 


SOIL    FUMIGANT 

We  expanded  the  use  of  dichloroethyl  ether 
in  our  test  garden  this  year.  In  some  cases 
t lie  fumigant  was  applied  after  the  vege- 
tables were  partly  grown.  In  no  case  were 
the  crops  damaged.  Just  how  effectively 
this  fumigant  will  control  wireworms,  cab- 
bage maggots,  onion  maggots,  centipedes, 
and  ants,  we  can't  say  definitely.  The  in- 
dications from  our  tests  and  the  results  ob- 
tained by  others  are  very  favorable. 

It  is  recommended  for  the  control  of  sod 
web  worm,  which  will  be  making  its  appear- 
ance any  day  now.  Either  sprinkling  cans 
or  pressure  sprayers  can  be  used  for  this 
application.  It  is  most  effective  when  ap- 
plied to  soil   that  is  fairly  moist. 

If  you  have  tried  to  buy  a  soil  fumigant 
or  any  preparation  containing  a  high  per- 
centage of  dichlc-octhyl  ether  and  failed, 
try  again  now.  There  is  a  new  product  on 
the  market,  and  old  ones  have  gained  wider 
distribution  among  gardeners. 

NATURALIZING 

The  Pacific  Coast  is  rich  in  native  iris 
which  have  been  all  too  sadly  neglected  by 
western  gardeners.  Among  the  varieties 
which  are  useful  for  planting  on  a  hillside 
or  in  an  informal  spot  in  a  corner  of  the 
garden  are  Iris  Douglasiana,  with  flowers 
in  various  shades  of  blue,  lavender,  buff, 
pale  yellow,  and  white.  Many  of  them  are 
interestingly  veined  with  pink.  Other  spe- 
cies are  /.  bracteata,  deep  yellow;  /.  tevax, 
lavender,  and  /.  Gormanii,  soft  yellow. 

TRANSPLANTS    AND    GLOVES 

I  have  learned  two  tricks  during  the  past 
year  that  have  been  a  big  help  in  my 
gardening  duties. 

When  transplanting  young  plants  I  use  a 
small  coring  knife.  The  rounded  blade  holds 
the  soil  around  the  roots  while  the  plant  is 
being  removed. 

To  make  canvas  garden  gloves  more  effi- 
cient I  reinforce  the  thumb,  forefinger,  and 
middle  finger  of  the  right-hand  glove  with 
chamois.  For  each  finger  to  be  reinforced 
I  sew  together  2  pieces  of  chamois  about  2 
inches  long  with  the  ends  rounded  for  the 
fingertips.  I  slip  them  over  the  fingers  of 
the  glove  and  sew  by  hand. — M.  Z.  P.,  Ber- 
keley, Calif. 

PALM    FENCE 

The  thorny  palm  branch  fence  I  con- 
structed around  my  Victory  garden  has 
worked  wonders  in  keeping  animals  away 
from  the  plants.  This  year  I'm  going  to 
put  one  around  my  fruit  trees  to  keep  the 
deer  away.  They  save  metal  fences  and  can 
be  put  up  easily  and  rapidly. — F.  Z.,  Pasa- 
dena, Calif. 

It's  a  good  idea  to  encourage  the  toads  in 
your  garden.  I  find  that  they  feed  on  many 
pests  such  as  aphids,  and  on  the  eggs  of 
several  troublesome  leaf-eating  insects. — 
E.  C,  Salem,  Ore. 
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Build  it  yourself  with  Kraftile  Patio 
Tile  .  .  .  easily,  inexpensively! 

An  outdoor  patio  can  be  the  most  enjoyable 
feature  of  your  home.  ..where  you  can  serve 
meals,  entertain  friends,  or  just  relax.  Your 
local  Kraftile  Dealer,  who  can  be  found  in  the 
yellow  section  of  your  telephone  directory, 
will  gladly  help  you  plan  home  and  garden 
improvements  with  Kraftile  Patio  Tile. 

FREE  BOOK!  24  pages  of  helpful  bints  for  beau- 
tifying and  improving 
your  borne  grounds  with 

Kraftile  Patio  Tile 

Write  Kraftile.  Dept.  S2, 
Niles,  Calif.,  for:  "Ideas 
for  Amateur  Builders. " 


NIIES,   CALIFORNIA 


PREPARE 


FRUITS  AND 
VEGETABLES 

FOR    FREEZER    STORAGE 
WRITE    FOR 

FREE  BOOKLET 

Mailed    postpaid— no    obligation 

MODERN    APPLIANCE   COMPANY 

Headquarters    for    freezing    cabinets    and    supplies. 
Ill    SO.   EUSWORTH  SAN   MATEO.   CAtlF. 

— ^^— — — — — — — — — — — — - 
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FOR   PUBLIC   SERVICE 

.  .  and  the 

COMMON 
'CAUSE 


rees 


*  DAVEY  * 

TREE  SURGERY  CO.,  LTD. 


SAN   FRANCISCO 
Run  Bldg. 


LOS  ANGELES 
Story  Bldg. 


EXPERIENCE  +  FACILITIES  =  ECONOMY 


Porta  Buffet 


FOOD 
SERVER 


■H     Roll  ll 

.  .  Anywhere 

I  Indoors  or  Outdoors 


9X*m 


FITTED  WITH  3 
THERMAL  SERVERS 


Sandwich  Board 
and  work  Table 

Large  compart 
ment  for  Silver- 
ware  and  Utensils 

Nonspill 
Beverage  Tray 

Salt,  Pepper, 

Salad  Oil  Shakers 

and  Mustard  Jar 

Quickly  Folds  to 

Small  Size 


m 


Host.  Hostess  and 
Guests  enjoy  cas- 
serole dishes  and 
food  s  quickly 
served  from  clever 
Porta  -  Buffet. 
Thermal  Crocks  in 
separate  carrier  retain  heat 
and  cold.  Beans — and  such 
—  baked  in  them,  kept  pipinjt 
hot.  Salads  kept  crisp  and 
cold.  Unit  smartly  designed 
and  strongly  made.  Wheat 
Straw  color.  Size  37x20x36 
inches,  $37. 50complete.  Sent 
express  charge  collect.  Money 
refunded    if    not    pleased. 

Home  Equipment  Co.,  Dept.  Z14 

360  N.  Michigan  Ave.,  Chicago  I 


EVERYTHING  FOR  FUN  AT  HOME 
Headquarters   for  game 
room    equipment,    accessories 
for  the  home.   Unusual  games,  nov- 
elties,   barbecue    supplies,    etc.      Write  tor 

"Successful  Entertaining  At  Home.*' 
Includes   refreshment  ideas  and    party    tips. 


SNAPSHOTS    0*    PLAYING 
CARDS 

Gift  of  the  Yeorl 
Any  photograph — 
yourself,  the  baby, 
house,  dog  or  your 
whole  family — on 
fine  playing  cards, 
in  gift  box.  Your 
print  ret'd.  Send 
check  for  $3.65  ^ 
with      picture      to  ^r 

ING    CARDSW 


PHOTO     PLAY 

2509  Tulare  St.,  Dept.  S 


Fresno  I ,  Cal. 


HILL    MILITARY    ACADEMY 

An  honor  R.O.T.C.  school,  recognized  by  Stale  and 
accredited  Associations,  maintaining  exceptionally 
high  Academic  standards;  ample  facilities  in  the 
mild,  invigorating  climate  of  the  great  Northwest, 
near  Portland,  the  famous  Rose  City  and  scenic 
Columbia  River.  SUMMER  SESSION.  40  years  of 
training  that  fits  graduates  for  the  unpredictable 
future.  Write  or  wire  the  Registrar,  Rocky  Butte, 
Portland   16,  Ore.   Phone  GArfield   1203. 


GROW  FOOD  AND  FLOWERS 

YEAR  'ROUND  WITH  A 

"MERNER-BUILT" 


GREENHOUSE 


7x9  ft.  Greenhouse— attractive— substantially  built — 
ideal  for  growing  plants  in  and  out  of  season,  $150 
.     .  Also    Hotbed-Greenhouse,    4'6"x5'3",    holds 

8  flats,  only  $32.50. 

WRITE   FOR  FREE   FOLDER 


MEXICAN  LAUHALA 

TABLE  MATS 

Natural  color,  woven  luncheon  mats  imported  from 
Mexico.  Approximately  12x18  inches.  Grand  for  out- 
door or  informal  entertaining.  Saves  on  laundering 
table  cloths.  To  clean  simply  wipe  damp  cloth  over 
surface.     50c  each. 

SPECIAL 6  for  $2.75 

Postpaid  plus  sales  tax. 


635  Sutter  St.     San  Francisco  2,  Calif.    DO  0691 


Globe  1944  Hummingbird  Feeder 


This   improved    feeder   lias   all   the   features 
of  the  former  feeders  and  has  several   new 
Improvements  not  found  in  previous  models. 
It  is  a  beautiful  ornament  for  any  garden  as 
well  as  a  sure  attraction  for  these  wonder- 
ful   birds.     (HKIl    AND    YELLOW    only). 
The  price  is  $3.00  delivered  anywhere  west 
of  the  rockies.    7  cents  tax  in  California. 
FRED  W.  WOOD,  4254  Locust  Ave.. 
Long   Beach  7.  Calif. 


CREATED  by  A  CRAFTSMAN  for  YOUR  PERSONAL  USE 

CHRISTMAS  CARDS 

Send  $1  for  10  assorted  cards  with  envelopes.  See  these 
artistic,  distinctive,  individualized  cards — make  selection 
and  place  your  order.    Send  check,  money  order  or  currency. 

the  Q^ajft  Snap, 


P.  O.    Box   3496 


San    Francisco    11,   Calif. 


DRY 


PURITAN 

RUG     SHAMPOO 


Clean  your  own  rusrs!  Just  sprinkle  on — 
blush  iii — vacuum  after  one  hour.  Positively 
will  not  fade  colors.  At  your  favorite  depart- 
ment or  hardware  store.  2  lb.  65c.  4  lb.  $1.10 

PURITAN  SALES    COMPANY.  Atlanta  Ga. 


HETA     .   .    .     (ARABIAN     CUCUMBER) 

PER  PACKAGE  35c  3  for  $1  00  POST  PAID 

THE    PASADENA    TOURNAMENT    ROSE 

EACH   $1.85  3  for  $4.50  POST  PAID 

CLIMBING  CHRISTOPHER  STONE  ROSE 

EACH  $1.85  3  for  $4.50  POST  PAID 

UARQU'C  UIUKPRV     1  60  N.  Lake  Avenue 
MAnin  5  NUndtnl     pa8ad.ena,  4.  California 


i 


GIANT  PANSIES 

Beautiful  colors  and  markings 

Finest    Swiss   strain..  Pkt.    25c 

FREE  Quids  for  Vegetable  and  Plowst 

Gardens,    new   varieties   ami   culture 

Dept.  S  Zone  1 


LRMPBLLL   muciho/ 

PASADENA,    CALIFORNIA 


Ike,  Weit'4.  Qu 

BULB 
CATALO 

32  PAGES  WITH  OVER   120  VARIE 
ILLUSTRATED   IN  COLOR 


Featuring: 

DAFFODILS 
BEARDED  IRIS 
DUTCH     IRIS 
ANEMONES 
RANUNCULUS 
HYACINTHS 
FR  EES I  AS 
CROCUS 
TULIPS 
and  others 


WRITE     FOR     YOU 
FREE    COPY    TODA 


F.  LAGOMARSINOj 

AND  SONS  -   Box  HIS  -  L  -   Sacramento,  Calif- 


IRIS 

DELPHINIUMS 
LILY  BULBS 
CHOICEST  FLOWER  SEEI 

For  Summer  and   Fall   Sowing 
NOW  IS  THE  TIME  TO  ORDER 
Don't  put  it  off.  Interested.''  Then  ask  for  i 
FREE  SUMMER-FALL  CATALOG 

PUDOR'S  INC.,  1300  Stewart  Ave,  PUYALLUP.  WAf 
IRIS  and  DELPHINIUM  Specialists  for  25   Yearl 


IRIS 


-  WRITE  F( 
FREE  B00KL 


Write    for    free    booklet    cc 
toining     illustrations    with 
scriptions    and    prices    of    4| 
beautiful      improved     varieties      bloomi 
from  early  spring   until   late  autumn;  a 
Hemerocallis. 

NATIONAL  IRIS  GARDEN 

BEAVERTON,  OREGON 


MAPCO   PRODUCTS 

PROVEN  PEST  PROTECTIOK 

B0RDEL0      For  effective  Control  of  Mildew.  l.calspiit 

curley  leaf,  fungus  diseases,  Leaves  no  slain  mi  plants 

WHALE    OIL   SOAP      Kids    y garden   Ol    Aphis 

spreader   I'm    all   sprays. 

CRY0T0X  (Cryolite)     Duel  oi   ipruj  for  all  chewlnj 

Insects,    Sale   oil    plants   and    lliiwers 

FLU-SI-DUST   (Sodium  Fluoilllcate)     Kills  worm 
beetles,  grasshoppers,  pests  ibai  feed  on  rtrj   plant! 

MICHEL   &    PELTON    CO. 

5743    Landregan    St.  Oakland,    Calif 


LILIES 
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—  New     fall      prices     t 
ready     for    both    small 
large     gardens.      Li  in  I 
supply   In   some   varieties.   WRITE   FOR   YOUR   CC 

JULIA    E.    CLARK  Conby,    Ores, 

BH  N  t  .'I 
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SUCCESSFUL  GARDEN 


GUANITE 


NOW 


1 


'ger  ond  better  vegetables  by  using 
TE  now  It  is  o  controlled  mixture  of 
materials  and  selected  peat  moss 
Iry,  odorless,  pulverized  form.  Pro- 
►oth   nitrogen   and   humus. 

"Makes  Gardens  Crow" 

One  50  pound  bag  feeds  up 
to  500  square  feet.  Directions 
occompany    each    bag 

AT  YOUR    GARDEN   SUPPLY   STORE 


Distributed    by 

H.V.CARTER  CO.,  INC. 

S7  leolc  Street  ■  San  frantisco  S  •  California 


-fTECT  FOOD  and  VICTORY 
IDENS  from  ANTS! 


RESNOL 

VLLS   ALL... 


LLER 


MOCERS.FEED   &  SEEDS. NURSERY 
•TMENT.DRUC  C*  HARDWARE  STORES 

(RESNOL    MFC.  CO. 

iANCELES.42  CALIFORNIA 


•£*♦  KILLS  MOLES 

MONEY  BACK  GUARANTEE 

Nil  Traps — No  G;is — No  Harm 
in  domestic  animals  or  birds. 
Force's  Mole  Killer  Pellets 
are  compounded  from  tlie 
mule's  natural  food.  True  mole 
food  scent  attracts  and  will 
positively  destiny  large  tnini- 
liers  of  moles. 

35  pellet  package;  50c  for  75  pellet  package; 

IS  pellet  package;  at  your  garden  supply  dealer's. 

lesale   Distributors   SCHMIEDELL   &    CO., 
Davis  Street,  San   Francisco   11,  Calif. 


Do    YOU    Own 
CRATCHING    Dog? 

own  and  are  fond  of  a  dog  that  is  continually 
g.  digging,  rubbing,  and  biting  himself  until  his 
aw  and  sore,  don't  just  feel  sorry  lor  Him.  The 
t  help  himself.    But  you  may.    He  may  be  clean 

free  and  just    suffering  from  an  intense  itching 

i   that   has  centered   in  the  nerve  endings  of  bis 

thousands  of  pleased  dog  owners  are  doing. 

ItUg   stnie.   pet    or   sport   shop,   get  a    23c 

I  ^  ters  Dog  Powders,  and  give  them  once 

...  k  improvement.    One  owner  writes: 

■isle  Better,  Sept.  29th,  did  not  have  a  hand- 
lair  on  her  booy — all  scratched  and  bitten  off. 
ier  the  powders  as  directed.  By  Nov.  10th  she 
haired  out."  Learn  what  they  will  do  for  your 
ake  a  25c  test*.     (Economy  size  box  only   $1.). 

iRTANT.  Your  dog  goes  barefoot.  Between  his 
i  pads  is  tender  skin.  Thorns,  glass,  ice,  and 
t  in  to  bruise  and  cut.  Neglect  may  bring  lame- 
d  infection.  Use  Rex  Hunters  Antiseptic  Dog 
4  fin  quick  relief  of  wounds.  If  dealer  can't 
;end  50c  to 

GERS  &  CO.,  Dept.  717.  Binghamton,  N.Y. 


IRIS 


GOOD,  PROVEN 
VARIETIES 


DIKK  OK  BEDFORD,  (lark  blue;  EL  CAPITAN  soft 
lavender  blue  PURI8SIMA.  best  White;  LOS  ANGELES, 
white  with  suit  blue,  AI.TA  CALIFORNIA,  deep  yellow. 
cold  STREAM,  creamy  yellow  INDIAN  CHIEF,  red  and 
coppei  JOYCETTE,  rich  wine  red  PINK  OPAL,  light 
orchid  pink;  GLOAMING,  dusky  brown  and  russet.  30c  ea. 

4  for  $1.00      9  for  $2.00 

(Substitutions  made  only  when  necessary) 

SPECIAL     Mixed   untaxed   varieties 7   for  $100 

Plus  sales  tax— please  add  25«  for  packing  and  shipping 

EHRENPFORT'S 
CRYSTAL  PALACE  NURSERY 


1175  Market   St. 


San  Francisco  3.  Calif. 


SUPER-GIANT 

PANSIES 

More  Gorgeous  than  Ever 
Very  much  desired  for  their 
Glorious  Beauty  and  Size.  Vel- 
vety llowers  up  to  4  in.  in  diame- 
ter, on  long  strong  stems,  com- 
pact plants  with  healthy  foliaqe. 

UNUSUAL    COMBINATION    OF    COLORS 

with  indescribable  beauty.  Recommended  highly  where  the 
finest  is  desired  in  the  Home  Garden  or  for  the  commer- 
cial grower.  THEY  ARE  MARVELOUS.  SUPERB.  IN- 
SPIRING. Always  attracting  much  interest.  Truly  a 
Prize  Winning  Strain.     WE    SPECIALIZE    IN    PANSIES. 

1    packet     per  500  seeds  mixed   $1.00       1    Oz    $14.00 
3   packets  per  500  seeds  mixed      2.00     V2   Oz.       7.00 
1    pocket     per  200  seeds  mixed        .50 
Order    seed    now    ond    receive    cultural    suggestions 

FRANK  J.  KUKLENSKI 

12247    43rd    Avenue     So.,    Seattle    88      Washington 

m   SHRUBS   m, 

GLORYBIND   (Convolvulus  Cneorumj 
tANTANA,    yellow,    orange    or    lavender 
GOLD-FLOWER    (Hypericum    Moserianum) 
STREPTOSOLEN   I'Sfrepfoso/en   Jamesonii) 

As   featured    in    this   issue   of   Sunset 

60c    each — At    the    Nursery 

Available  at  our  growing  grounds,  across  the  street  from 
the  S.  P.  Depot  at  Belmont,  on  the  Old  County  lid.,  as 
well  as  at  our  San  Francisco  nursery.  Tree  Illustrated 
Catalog  mailed  on  request. 

343  West  Portal  Av.,  San  Francisco  16.  Calif.  0V.  4333 


Rhododendrons 
Camellias  -  Azaleas 

grow   to  perfection   in  our 
nursery  on  Puget  Sound 

We  specialize  in  them. 

Send  for  Catalog 

illustrated   in  color     including 
other  fine  plants  for  your  garden. 


mzliv 


OtPWetZ  NURSERIES 

»l     4      Bo.  90.    RENTON,    WASHINGTON 


FINER  PANSIES 

3  choice  varieties — famous  GIANT  SWISS  for  brilliancy: 
exquisite   HYBRIDS  for  size:  CLARKE  BLEND  for  both. 

4  separate    colors— ULLSWATER.    blue;    FIREBEAC0N. 
red:     CORONATION     GOLD:     MOUNT     BLANC,     white. 

YOUR   SELECTION   .   .  600  SEEDS  $1.00 

TRIAL   PACKET  50c    POSTPAID   PRICES 

Planting  Guide  With  Each  Order 
COLOSSAL  POLYANTHUS  seed  ready   in  July.    Pkt.  $1 

FREE  PANSY  AND   PRIMROSE  CATALOG 

THE  CLARK ES,  Growers,  Clackamas,  Ore. 


IRIS 

♦  CARL  SALBACH 


Finest   varieties.   Free    Catalog. 
Reserve  your  copy  now.  Write: 

645  W00DM0NT   AVE. 
BERKELEY    8.    CALIF. 


Use  these 

Proven  Commercial  Insecticides 

for  effective  pest  control 

NICO-DUST  10 

Kills  Aphis 


GARDEN  CRYODUST 

Kills  Worms  and  Beetles 


ALFA  SULPHUR 

Controls  Red  Spiders 
Rust  and  Mildew 


In  handy  packages 
at  all  leading  dealers 

Stauftw 


STAUFFER  CHEMICAL  COMPANY 

Ltlko'Dutf  ^Ulanufaiiuiina  'fiJvuion 


*  *  EXTRA!  *  * 


GET  ACTION 

in  Your  Garden  mm 

PLANT-  CH  EM 

Victory  Gardeners  .  .  .  here's  your  answer  to 
that  mid-summer  pep-up  .  .  .  Getting  luxuriant 
growth  in  a  hurry  ...  a  complete  plant  food 
plus  hormones  to  start  root  growth    .     .    . 

POUR  ON  PLANT-CHEM 

WATCH     'EM     GROW 

•  •  • 

EASY     TO     APPLY 

10c    to    $10 

$1    size   makes    100  gals. 

UNIVERSITY   HYDROPONIC    SERVICE 
1355   Market   St.        San  Francisco  3.  Calif. 


fS  CROW  PLANTS  At 


PLANT-CHEM   salts 

Hardware  •  Dime  Stores  •  Nurseries 


HY-TROUS  Liquid 

FERTILIZER 


Sinks  Directly  to  the  Roots! 

Begins  instantly  to  feed  balanced  rations 
of  nitrogen,  phosphoric  acid  and  potash 
to  the  roots  of  flowers,  fruits  and  vege- 
tables. Will  not  burn  tender  plants  when 
used  as  directed.  Good  for  all 
plant-life.  Easy-to-use!  Odor- 
less!    Economical! 

Sold  Coast-to-Coast 

at  Leading  Grocers  and   Garden 

Supply  Dealers 

HY-TROUS  CO.  of  California 

3801    Beverly   Blvd.,   Los  Angeles  4 


HY-TROUS  — A  Perfect  Plant  Food 


55 


Distributed  by 

H.    V.    CARTER    COMPANY,    INC., 

52   Beale  St.  San   Francisco  5 


NEW 


GLO 

CAR  WASH  2  ,N1 


NEW 


POLISH 
PRESERVER 


1.  AS  A  CAR  WASH 

NO  HOSING  •  NO  RINSING  •  NO  MESS 
Easy  as  dusting.  Put  5  oz.  "GLO"  in  1  gal. 
water.  Wipe  over  car.  windows  and  chrome. 
Let  dry.    Then  wipe  off.    That's  all! 

2.  AS   A    POLISH    PRESERVER 

"GLO"  keeps  your  polish  job  glowing.  Wash 
your  car  once  a  month  with  "GLO."  Will  not 
remove  polish  but  will  remove  the  light  road 
film  and  keep  your  finish  as  smooth  as  glass, 
thereby  eliminating  for  all  time  the  use  of 
harsh  abrasives  and  hours  of  work.  Increases 
the  lustre.  Preserves  the  finish. 
Price — 1    pint   $1.00;    1    gallon    $3.00 

Postpaid    anywhere.     (Dealers    Write) 

THE    WETHER-GLAZE    CO. 

1034    Polk    Street,    San    Francisco   9,    Calif. 


SHRUBS 


WIND 
RESISTANT 

Many  Shrubs  will  not  thrive  in  a  windy  location.  If  you 
have  a  garden  that  is  exposed  to  the  wind,  here  are  a  few 
Shrubs  we  recommend  to  give  you  protection  in  exposed 
situations. 

PITTOSPORUM  CRASSIFOLIUM 
ESCALLONIA     RUBRA 

LEPTOSPERMUM  LAEVIGATUM 
COPROSMA      BAUERI 

These  and  other  selected  varieties  available  in  containers 
ready   for   planting  at    any   time. 

Due  to  labor  Shortage,  no  mail  orders  this  year.  W'B  WEL- 
COME YOUR  SUNDAY  VISIT,   CLOSED   WEDNESDAY 


PETERS  &  WILSON  NURSERY 

El  Camino  Real  al  S.  P.  Depot  Millbrae,  Calif. 


DU^CH   IRIS  PLANTING 

Finest  Oregon-Grown  Bulbs 
Light  Blue,  D.uk  Blue,  Yellow,  White 

24  Bulbs,  >1.40  ■>..■,..<■ 

[6 1  ich  ol  I  named  vanecii    | 

100  Bulbs,  'S.25  r..i,.u 

125  each  ol  4  nam«  I 

Send  t<u  ■  otnp/i  "   '  atslot 

CONLEYS  &Uio*i4gs»k 

BOX   386D,  EUGENE,  OREGON 


PANSY    SEED    SOWING    TIME    IS    HERE 

If  you  want  Better  PANSIES  than  your  neighbors,  plant 

THE  OREGON  GIANTS 

1  packet,  500  seeds,  mixed.  ..  .$1.00  '/2  oz.  $  6.00 
3  packets,  500  seeds,  ea.  mixed. $2.00  1  oz.  $12.00 
This  world  famous  strain  produces  4-inch  blooms  of 
wonderful  coloring,  heavy  texture  and  long  stems.  Cul- 
tural and  .Marketing  Suggestions  KREE. 
To  be  sure  of  true  stock,  order  direct  of  the  originator, 
MRS.    MERT0N    G.    ELLIS,    Box    606,    Canby,    Oregon 


ume/te.  notUUta 

cW  the  UU 
uull  do  .  .  . 

Ambassador 

Venetian^ 

You'll  still  be  proud  of  them 
five  years  from  now.  .  .  . 
Their  fresh  colors,  glistening 
enamel  and  smooth  opera- 
tion will  be  proof  that  it 
pays  to  buy  the  BEST.  You'll 
find  them  at  leading  stores. 


Ambassador  Venetian  Blind  Corp. 

I  lu  nu*tt  in  Narthtrn  (  tlilan'a 
650  Canttlii  St  Berkeley,  Calif. 


Golden  Lion 

(New  Spanish  Iris) 

These  perfectly  beautiful  ruffled  yellow  Rowers  are  in 
a  class  all  their  own.  Without  a  doubt  it  is  the  finest 
Spanish  iris  and  as  large  as  any  of  the  Hutch  and  more 
ruffled.  The  standards  are  lemon  yellow:  and  fall;,  hcau- 
lifully  ruffled,  are  golden  yellow,  fine  keeper  as  cut 
flower  and   makes  a    grand  showing   in  the  garden. 

$1.00  per  doz.        25  for  $2.00 
Postpaid 

Write  now  for  illustrated  catalog  of  iris,  tulips,  daf- 
fodils, crocus,  and  other   hardy  bulks. 

FLORA  VISTA 

RT.  3,  BOX    C69-S,  OLYMPIA.  WASHINGTON 


IIAYMMKS 

Nine  acres  of  Hemerocaliis. 
NEW  colors  in  reds,  pinks, 
purple  and  unusual  bi- 
colors.  Write  forcomptelt  litl. 


RUSSELL  GARDENS,  Spring,  Texas 


Pacific  I 

DELPH 


From  the 

FRESH 
OF   ALl 

Nove 

Available 

Some  colors  i 
limited  availa 

ASK   FOR  C 

Vetterle  % 

CAPITOLA 


•     SLICK 

SHOE-STRING    POTATO   CUT 


For   slicing   sho 
tatoes,     fruits 
and    vegetables 

SLICK  slips  on 
and  cuts  6  e 
strips.  For  sale 
wares  and  varie 

GILLAN    SAl 

1355   Market 

San    Francisco 


HARCOhandspi 

Now  you  can  buy  the  postwar 
sprayer-  and  the  only  professional 
type  sprayer  priced  so  low.  Only 
$2.}5  complete. 

AT  YOUR  GARDEN    SUPPLY  DEALER 


Germans 


'Germaco  Products  Div. 

LOS     ANGELES     21.    CALIFORNIA 


I 


The    Lawn    that    requires    No    Mc 

Seed  Dichonc 

Sow  in  new  lawn,  or  in  old.    It    will  ch 
Other     grasses,     5000     seed     $1,111.      Mail 

promptly  filled, 

J.   L.   BUNCH 

1127    So.   San   Gabriel  Blvd.,   San  Gabr 


U 


VARIE* 


NEW  IRIS  "° 

Tall  bearded  Ins  froin  famous  hybrid 
Collections,  quantity  discounts,  pirn 
in   free  catalog.    Write  to — 

IRIS  TEST  GARDENS 

603  N.  Naches  Ave.  Yakima,  V 


FALL  BULB  CATALOG '"or "p'oTr^o"', 

will  he  mailed  in  August.  It  will  list  about  .'{III) 
bulbs,  many  rare  and  unusual.  It  will  explain 
grow  them  in  pots  or  garden.  A  post  card  now  w 
if  Send  carls  .mil  he  sine  of  gelling  it  as  «c  n 
waste  paper  to  print  loo  many.  IRIS  PRICE  LIS 
CECIL  HOUDYSHEL,  Dept.  S,  La  Verne 

//sr  OLDIWPE 


f>l* 


A  last  killing  msec 
In  control  mail)  in  eels 
as    aphis,     tin  in',      eat 

lais,  icd  spidei .  Ilea  i' 

>  il.h.ige    hogs,    lose    ml 

hollyhock  rust.  I'rotecl 

\  ||  [01  J   lialilcn  In   U8lni 

Til  \i'Pi:il  0ARIUCN   I 
at     i.i  in)     Intel i  il 

pkg     al    llaiilin 

by  STANLEY  INDUSTI 

Seat  1 1»  RR,  Wath. 
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This  is  a 

battery 


liM 


I  IKE  with  your  purse,  it's  what's 
J  inside  a  battery  that  counts. 


It  costs  lots  of  elec- 
tricity to  start  the 
engine,  light  lights,  play 
the  radio.  And  the  bat- 
tery pays  the  check. 


Until  one  day,  (the  day  you're  in  a 
terrible  hurry)  you  step  on  the 
jtarter  and  nothing  happens. 

3o  this  ad  is  to  scare  you  into 
seeping  up  your  battery.  Because 

1>nce  it's  out  of  current-cy  your  car  is 
t  dead  pigeon. 


m«,  Wl 


ilm  ot 


IE  LIS! 


Scared?  Well,  then  drive  to  the 
learest  place  where  Shell  service 
3  offered  and  turn  the  problem  over  to 
xperts.  Shell  people  know  how  often 
our  battery  needs  water;  how  to  prevent 
orrosion;  how  to  adjust  hold-down 
lamps,  etc.,  etc 


t 

4 


;;,..  all 

in.!"' 

:,•'.  ml 
•  'pniU* 

si 

iff  •'«!_ 

fllOllfll 
Wirt. 


(They  even  have  new 
batteries  to  sell  to 
people  who  refuse  to  be 
scared  into  keeping 
up  their  old  ones.) 


And  they  know  all  about  Shellubrica- 
tion,  too.  That's  a  service,  including 
battery  check-up,  that  protects  all  your 
car's  expensive  gears,  shackles  and  things. 

Important?  Well,  rather!  5000  cars 
are  scrapped  every  day  by  Wartime 
Stop  and  Go  driving . . .  most  of  them 
from  neglect  of  things  that  regular 
Shellubrication  would  take  care  of. 


LADIES!  A  FREE   BOOKLET- 

Alice  in  Motorland  tells  all  you 
need  to  know  about  keeping  the 
family  car  in  fine  fettle.  Saves 
time,  trouble  and  money.  Ask 
for  your  copy  at  any  Shell  pump. 

SHELL  OIL  COMPANY; 

Incorporated 


SHELL 


GASOLINE  POWERS  THE  ATTACK 
—  Don't  waste  a  drop 


1944 


V, 


17  Ml  LBS  Of 

PARADISE! 

Situated  on  magnifi- 
cent Carmel  Bay  . . .  sur- 
rounded  by  a  great 
sports  preserve ...  no 
W*  hotel  in  the  world  has 
a  more  inspiring  setting; 
offers  so  much  in  diversified,  lux- 
urious living.  The  climate,  never 
hot  and  never  cold,  allows  golf 
and  riding  365  days  a  year. 
There  are  excellent  tennis  courts 
and  the  privileges  of  the  Racquet 
Club,  with  its  private  pool,  beach 
and  yacht  harbor,  are  available 
to  guests.  Here  you  can  relax  and 
store  up  fresh  energy  for  the  big 
postwar  job  ahead.  P.  S.  Advance 
reservations  are  advisable. 


DEL  MONTE 
LODGE 

Pebble  Beach 
Del  Monte  Forest, 

California 


In  foreground,  left  to  rit/ht:  Coffee,  fish,  bacon,  eggs.  Hungry  fisherman:  Richard 
of  San  Mateo,  Calif.   Chef:  Sunset's  Editor,  Walter  Doty.   Altitude:  7000    Time, 


OUTDOOR  rilllkl\li 

In  Wilderness  and  Backyard 


The  mountains  or  the  seashore  nun/  be  out 
of  bounds  for  many  of  us  this  year.  For- 
tunately there's  one  important  activity  of 
every  outdoor  mention  that  is  not  con- 
cerned, with  mileage.  Outdoor  eating  and 
cooking  should  be  enjoyable  reijardless  of 
locale.  To  help  you  make  it  so,  we  asked 
Chefs  of  the  West  Editor  and  Sunset's 
Travel  Editor  to  combine  their  observa- 
tions on  the  art  of  preparing  food  in  the 
open. 

A  true  gourmet  remains  ;i  gourmet  wher- 
ever he  goes.  He  may  substitute  a  clear 
mount ain  stream  for  the  shiny  refrigerator 

at  home,  hut  his  salads  are  still  served  per- 
fectly chilled.  To  him,  a  fire  in  a  barbecue 
tfrill  is  not  merely  a  matter  <>f  matches, 

paper,  kindling,  and  wood,  hut   a  spirit    to 

he  approached  reverently  and  treated  skil- 
fully.   And  never,  never  does  lie  depend  on 


scenery  and   keen  appetites  to  sea 
food!  " 

CHARCOAL  MIRACLES 
There  is  no  contradiction,  no  exaf 
in  the  idea  thai  line  food  can  DC 
on  a  campfire  or  a  barbecue.  Inde 
of  the  world's  greatest  cooking  ha 
and  still  is — done  in  just  such  a  »i 
charcoal  fires  in  remote  places  of  t 
came   Midi    sauces,   slews,   and    mi 

many  of  us  seldom  imagine,  And 
simmering  over  a  I »«*«!  of  coals,  c* 

as  it  was  to  a  leisurely  blending  i 
had  much  to  do  with  their  great! 
I,a>t  August  we  talked  of  prima 
of  cooking,  of  biscuits  baked  oi 

potatoes  roasted  in  ashes,  eggs  fl 
stone.  Hut  now  we  want  to  turn 
tention  to  the  gourmet  afield,  tl 
dative  man    (or  woman)    who  is  I 


i 


d  not  to  li\<'  mi  ashes  and  fresh  air! 
it.  nn  reason  for  leaving  bis  cooking 
million  in  the  kitchen.  Suppose  lie  has 
cc  nf  round  steak.  Perhaps  the  easiest 

I  to  do  is  to  grind  it  up,  toss  it  in  a 

jog  skillet,  and  serve  it  snowed  under 

onions.  But  the  real  chef  seldom  relies 
uch  obvious  and   monotonous  tricks, 

■veil   nut    of  doors. 

im.  thai  steak  may  be  the  beginning 

II  sorts  of  magic.  Shall  lie  marinate 
(luniks  of  it  in  a  flavorful  sauce,  and 
them,  laced  with  bacon,  on  fresh  wil- 

rticks?  Shall  lie  use  it  as  the  start  for 
{Out—  savory  with  herbs  from  sunny 
I,  rich  with  tomatoes  and  oil.  mellow 
long  simmering  oxer  a  glowing  bed  of 
wood  coals  or  in  a  buried  Dutch  oven? 
lie  combine  it  with  kidneys  in  a  pie? 
tever  his  choice,  his  seasonings  will 
dement   outdoor  appetites:   his  prep- 

on  will  he  as  careful  outdoors  as  in. 
in  the  mountains,  where  he  carries 
and  pans  on  his  hack,  he'll  manage 
•hide  a  clove  or  two  of  garlic,  a  lemon, 
don.  That  packaged  pudding,  which 
j  just  water  added,  will  l>e  better  for 
nowing  flick  of  cinnamon.  The  pow- 
I  ('KKs  may.  with  his  skill,  become  an 
et  enhanced  with  powdered  parsley 
i  sly  grating  of  cheese,  instead  of  mere 
nbled  <,f,ns. 

WESTERN   WOODS 

id  fire  is  essential  to  epicurean  outdoor 
Itg.  Most  cook  hooks  specify  hickory 
e  best,  but  Westerners  will  find  many 
anient  substitutes.  Twi<js  and  dead 
i-lies  of  oak  will  give  good  heat  and 
t  if  til  coals.  In  the  desert  and  chap- 
country,  manzanita  can  be  relied  on 

photograph  by  Howard  B.   Hoffman.    Oakland,  Calif. 
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SUMMER  HEAT 

Can't  Break  It  Down... 


The  Aristocrat  of  Motor  Oils 


GASOLINE    POWERS    THE    ATTACK 
.  .  .  DON'T   WASTE    A    DROP  .  .  . 


TIDE    WATER    ASSOCIATED    OIL    COMPANY 
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GARAGE  IN  CONNECTION 


Th. 


HEATHMAN  HOTELS 


Due  to  the  crowded  conditions  in  Port- 
land hotels,  reservations  should  be  made 
at  least  one  week   in  advance  of  arrival. 


te*«*(Mtf&to! 


.  Famous  knitted  copper  pot- 
cleaning  ball.  She'll  be  back  again 
.    .     .     when    copper's    available. 

MITALTEXTILI  CORPORATION  Oran8e.N;J.,U.S.A. 
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MEXICO 

DELUXE  TOUR  LEAVING  SEPT.  29 
Includes  the  new  volcano  »f  Paracutin,  Acapulco,  tropi- 
cal Orizaba  and  other  major  sights  of  old  Mexico.  Pare 
$549.00.  Also  similar  lour  leaves  Sept.  13th,  omitting 
AcaptllCO.  Fare  $469.00.  Shorter  trips — weekly  depar- 
tures $266.00  up.  For  fidl  details  write  now  to  — 
ALBERTSEN  CRUISE-TOURS 

4?   Geary   St.,  San    Francisco   2,  Calif.  EX   2253 


MAYFLOWER 


parage 

Next  Door 


ONE   PRICE 

'Yes,  there's  no  extra 
charge  for  two  guests 
occupying  the  same 
room.  That's  real 
economy,  isn't  it? 
What's  more, for  con- 
venience and  comfort 
too,  the  Mayflower 
is  hard  to  beat. 

•  350  ROOMS  * 

All  uilh  outside  exposure  and  bmth 

RATES  *2.75  to  *4.40 


Mayflower  Hotel 

535     SO.    GRAND     AVENU  E 

•LOS    ANGELES* 


VISIT 

BRITISH  COLUMBIA 

LATER 
Now,  winning  the  war 
engages  all  our  efforts  .  .  . 
and  yours.  But  when  peace 
with  Victory  is  attained  we, 
in  British  Columbia,  will 
welcome  Americans  on 
vacation  as  warmly  as  now 
we  greet  those  in  uniform. 

Then  you  can  enjoy  our 
scenic  wonderland,  unique 
in  its  impressive  grandeur 
and  the  diversity  of  its 
attractions  .  .  .  our  excit- 
ingly different  cities  and 
the  hospitality  of  our 
friendly  people. 

Until  that  great  day  comes 
— buy  War  Bonds — save 
for  the  vacation  of  a  life- 
time  in   British   Columbia. 

Write  today  to  the 
BRITISH  COLUMBIA 
GOVERNMENT 
TRAVEL   BUREAU, 
VICTORIA,     B.  C. 


for  an  excellent,  slow-burning  fire.  The  fruit 
woods — apple,  orange,  cherry,  pear,  etc. — 
arc  very  good.  Eucalyptus  makes  excellent 
coals,  but  may  impart  a  slightly  medicinal 
fragrance  to  food  cooked  directly  over  it. 
Pines  crack  and  sputter,  smoke,  and  burn 
too  quickly. 


i 


The  disadvantages  of  poor  wood  can  be 
partially  overcome  by  lining  the  fire  pit 
with  rocks  which,  when  thoroughly  heated, 
are  almost  as  good  as  coals.  Charcoal  is  an 
excellent  compromise.  It  burns  to  fine  last- 
ing coals  that  provide  even,  intense  heat, 
and  a  little  cooks  a  lot  of  food.  Although 
charcoal  burns  when  laid  directly  on  the 
ground,  it  behaves  much  better  when  some 
provision  is  made  for  an  air  current  from 
below.  If  you  are  unable  to  find  a  charcoal 
grill,  you  may  be  able  to  find  some  sort  of 
a  grate  which  can  be  raised  slightly  above 
the  ground.  You  will  need  some  kindling 
to  start  a  charcoal  fire. 


SMOKE    FLAVORS 

Charcoal  in  itself  lends  no  aromatic  tang 
to  foods.  You  can  remedy  this  by  tossing 
a  handful  of  fragrant  hardwood  chips  on 
your  charcoal  fire.  Or  you  can  use  a  hand- 
ful of  sage  or  bay  leaves,  fresh  or  dried,  or 
other  herbs,  to  add  flavoring  to  any  fire. 
You  may  also,  if  you  like,  buy  hickory 
smoke  flavoring  in  a  bottle. 
Don't  use  kerosene  or  gasoline  to  start  your 
lire  Not  only  is  the  practice  unsafe,  but 
the  odors  add  lit  lie  to  I  he  goodness  of  your 
foods. 

If  you  are  cooking  in  a  pit  or  in  a  bean- 
bole,  lined  with  rocks,  your  fire  should  be 
started  at  least  two  hours  before  the  food 
is  lo  go  in.  Although  many  writers  suggest 
that  a  buried  lire  can  be  left  all  day  while 
you  go  about  your  outdoor  business,  the 
practice  is  not  safe.  Fire  can  travel  under- 
ground, along  dead  tree  roots,  for  example. 
Neva-  leave  any  type  of  camp-fire  unat- 
tended. He  sure  it's  out  before  you  leave  it. 

KNOW  YOUR  PAN 
A  soil  of  mystic  communion  between  uten- 
sil and  chef  as  to  the  perfect  degree  of  heat 
(dines  only  with  a  close  personal  studj  of 
your  lire  and  your  pan.  'There  arc  some 
rules  of  thumb  for  skillet  cooking.  Bacon 
is  started  in  a  cold  pan.  The  slices  should 
Overlap;  they  will  separate  as  the  lal  cooks 
out.  EggS  are  cooked  at  moderate  temper 
at  iires.  Steaks  are  pan  -broiled  in  a  very 
lightly  greased  frying  pan  (rubbed  with  a 
piece  of  suet  or  a  biillered  cloth)    which  is 


just   starting  to  smoke.    For  pancakes 
all  their  cousins   (members  of  the  gour 
roster  when  well  prepared)   the  pan  sho 
be  just  hot  enough  so  that  a  few  drop; 
cold   water  sprinkled   on   the  surface  j 
sputter  and   dance   for  a   few   seconds 
stead   of  evaporating  instantly.    The   ] 
should  be  very  lightly  greased;  rub  it  v 
an   oiled    paper  after    baking  each   bat 
Cakes  should  be  ready  to  turn  in  aboi: 
minutes,  or  when  bubbles  are  well-fon  1£C 
on  the  up  side.  Three  small  cakes  are  ea  F 
to  bake  at  a  time  than  one  large  one.     P 
a  large  crowd,  you  can  choose  between  s ci! 
eral  frying  pans,  several  cast  iron  gridd  I"' 
or  a  large  smooth  metal  sheet.    Heat 
ter  and  syrup  or  honey  together  for  q 
service   and    fine   flavor.    Have   you    ti 
diluted   honey  as  a  syrup?    Simply  adi 
tablespoons  or  so  of  hot  water  to  a  cur 
heated  honev  and  beat  until  well  blen< 


To  avoid  camp  fire  stoop,  or  squat,  <   * 
timers  often  gain  height  by  digging  a  ft  f 
deep  trench  around  three  sides  oj  the  si 


""f 


K 


1 1 


BE  comfortable! 

If  you  arc  cooking  at  a  fire  on  the  grout 
substitute  a  stool  or  a  log  for  a  doubled 
posture,  and  sit  and  cook  in  comfort 
Outdoor  gourmets  usually  stick  to  a  Mini 
number  of  utensils,  and  learn  to  use  tl 
superbly.  With  a  Dutch  oven,  a  ski 
and  a  pot  for  boiling  water,  any  numbe 
masterpieces  are  possible.  Chefs  shy  a\ 
from  too  many  skillet  meals,  yet  the  ut 
sil  is  far  too  versatile  to  be  ignored 
heavier  the  skillet,  the  more  evenly 
heat  will  be  held  and  distributed.  If  we 
is  not  an  object,  a  cast-iron  skillet 
serve  more  purposes  than  a  pressed 
one.  Hut  the  latter  is  easier  to  hanilh 
to  carry, 

DUTCH  OVEN  MAGIC 
A    Dutch  oven  is  even  more  versatile  tl[t 
a   skillet.    The   preferred   kind   for  ould 
use  is  heavy  and  large,  with  .'i  legs  to  still 
on,  and  a  slightly  concave  cover,  on  win 
coals  may   be  heaped.  A  regular  cover  ll 
be  used  if  it  is  inverted.  If  yours  has  no  M 
improvise  some  way  to  rest   the  bottom! 
Kicks,    direct    contact    with    the   coals   it 
scorch    your   dinner.     The    greatest    (hill 
with  a   Dutch  oven   lies   in  getting  tl 
side  temperature  too  high,  but  a  little  pi 

tice  will  show  you  how  to  regulate  the  cj 

on  lop  and  on  the  ground  below    it.   \  Dll 
oven    may    also    be    used    in    a    well   licit 

bean  hole. 

The    Dutch    oxen    is    used    lo    sear    nl< 
quickly,  and   then   bring   OUl    then    lei) 
best    by    long,   slow    cooking,   as    foi    a 
roast  or  slew      ll   may  be  used  lor  beans. 

fricasseed  chicken,   for  smothered   ea 

hearts,  for  jugged  hare,  clam  chowder.. 

so  forth.   It  may  be  uw 
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ed   for  deep  fat  ) 
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into  my  //fe 

...  by  your  Union  Oil  Minute  Man 


le other  day  a  horse  wearing 
latty  straw  hat  and  a  sheep- 
1  expression  walks  into 
e  station.  She  is  pulling  a 
hide  like  you  won  t  believe 


and  go  to  work  on  the  tire 
with  the  whistle.(Turns  out 
to  be  a  leaking  valve  core.) 
By  the  time  I  finish  the 
tires,  Gloria  has  cleaned 


Mister,  and  we  want  you  to 
come  back,  so— well  we 
treat  you  that  way!" 
The  man  with  the  red  beard 
shakes  his  head.  "Look," 
he  says.  "I  grow  this  beard 
to  cover  my  shirt  front 
'cause  I  won't  be  pushed 
around  by  laundries.  I  grow 
my  own  food  'cause  I'm 
tired  of  being  high-hatted 
in  stores,  and  then—"  he 
looks  at  Buttercup  and  the 
buggy—  "then  I  tear  down 
my  auto  and  get  Buttercup 


again.  And  tied  to  the  back 
of  the  car  is  Buttercup  with 
a  big  red  ribbon  around 
her  neck.  On  the  ribbon  is 
a  card  that  says: 

'With  love  to  Joe  and  Gloria. 
I'm  busy,  too.  But  never 
too  busy  to  appreciate 
good  old-fashioned  friend-  i 
liness  and  manners 
when  I  find  them." 

So  now,  Gloria  and  I  are 
thinking  of  putting  in  a  line 
of  hay,  oats  and  buggy  whips. 


you  see  the  picture 
it  above. 

J  a  cross  between  the  One 
ss  Shay  and  The  Surrey  With 
Fringe  on  Top.  It's  got 
:   omobile  wheels  with 
)ber  tires,  of  which  one 
naking  a  noise  like 
eanut  roaster. 

iving  this  outfit  is  a  great 
;  guy  with  a  great  big  red 
ird.  "Whoa,  Buttercup," 
growls.  Then  he  glares 
I  wn  at  Gloria,  our  Union 
I  Minute  Maid,  and  me. 

iright,"  he  yells,  "say 
nething!  Say  something 
ny!"  Then  he  jumps 
wn  and  makes  for  the  air 
>e.  But  I  beat  him  to  it, 
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the  windshield  and  is  happily 
holding  a  bucket  of  water 
for  Buttercup.  Old  Red 
Beard  is  watching  us. 

'Look,  son,"  he  says.  "You 
mean  you're  not  going  to 
make  wisecracks  about 
'checking  the  oats'  or  ask 
me  for  an  'A'  coupon? 


You  sound  like  you  want 
customers!" 

"We  do  want  customers," 
I  tell  him.  "We  expect  to  be 
in  business  a  long  time, 


so  I  won't  be  treated  like  a 
third  cousin  just  because  I 
need  gas  and  oil." 
He  shakes  his  head.  "You 
shoulda  told  me  how  jw« 
treat  your  customers."  Then 
he  gets  back  into  the  rig. 

"Why,  Mister,"  I  say,  "it's 
always  been  like  this  at 
Union  Oil  Stations.  We-" 

"Giddap,  Buttercup,  "inter- 
rupts the  man.  Buttercup, 
with  a  longing  lookat  Gloria, 
starts  out  the  station. 

"I'll  be  back,"  he  yells  over 
his  shoulder. 

And  you  know  what? 
Yesterday  he  was.  Drives 
up  to  the  pumps  in  his  car, 
which  is  all  put  back  together 


The  latchstring's  always  out  at 
Union  Oil  Minute  Man  Stations. 
Courtesy,  friendliness  and  essen- 
tial motoring  services  are  never 
rationed.  We're  busy,  yes,  as  busy 
as  anyone  else,  but  we're .  .  . 


DOGS  HAVE  HEARTS,  TOO 


This  is  a  simple  story  —  that  is,  if  it 
can  be  called  a  story  at  all.  Most  short 
stories  end  with  a  surprise  or  a  mar- 
riage or  something  equally  final.  This 
story  doesn't.  It  has  no  ending.  I  don't 
know  when  I  heard  it  but  I  do  know 
that  I  shall  never  forget  it — or  Shep  or 
Tom  Adams. 

Tom  Adams  was  a  pleasant-looking 
boy.  He  was  neither  tall  nor  short, 
neither  delicate  nor  massive.  He  was — 
well,  the  sort  of  lad  you  visualize  when 
you  read  about  a  young  American  boy 
leaving  a  small  town  for  the  first  time 
to  join  the  Army. 

For  that  was  exactly  what  Tom 
Adams  was  and  that  was  exactly  what 
he  was  doing  down  at  the  S.P.  station 
the  night  this  story  started. 

It  wasn't  easy  for  Tom  to  say  good- 
bye to  his  father  or  his  mother,  or  Mr. 
Dawson,  the  S.P.  station  agent,  or 
Linda.  (Linda  was  Tom's  girl.  She  had 
just  given  him  a  wallet  with  her  pic- 
ture in  it.) 

No,  that  wasn't  easy.  But  what  was 
really  tough  was  saying  good-bye  to 
Shep.  There  is  simply  no  way  to  make 
a  dog  understand.  Just  before  he 
climbed  aboard,  Tom  kneeled  down 
and  buried  his  face  in  Shep's  thick, 
shaggy  coat  and  tried  to  explain  to  him 
that  he'd  come  back  soon.  But  as  the 
train  pulled  out  the  anxious,  inquiring 
expression  was  still  in  Shep's  eyes. 

And  try  as  Mr.  Dawson  did  to  hold 
him  back,  Shep  raced  after  the  train. 
It  wasn't  until  the  next  morning  that 
he  returned  home — covered  with  burrs 
and  stickers  and  with  two  of  his  paws 
cut. 

His  eyes  were  dull  .  .  .  and  sadder 
than  you'd  think  a  dog's  could  be.  And 
they  stayed  that  way  as  the  days  piled 
themselves  into  three  months. 

Shep  never  left  the  house.  Seldom 
left  Tom's  room  for  that  matter.  Fi- 
nally, he  refused  to  eat.  Wanted  only 
to  lie  near  the  foot  of  Tom's  bed.  The 
veterinarian  said  that  Shep  was  actu- 
ally dying  of  a  broken  heart. 

It  was  Linda  who  told  Mr.  Dawson 
about  it.  Mr.  Dawson  loved  Tom  just 
as  he  loved  most  of  the  young  fellows 
in  the  community.  That  explains  how 
Shep  got  his  picture  on  the  front  page 


of  the  town  paper  I  guess.  And  how  the 
story  came  to  the  attention  of  the  city 
editor  of  a  great  Metropolitan  Daily. 

And  how  it  was  sent  over  the  press 
wires  into  the  newspapers  of  the  na- 
tion. 

That  explains  how  Americans  in 
every  town  in  every  state  in  the  Union 
opened  their  hearts  in  sympathy  and 
understanding. 

And  how  the  Army,  at  the  sugges- 
tion of  the  Red  Cross,  came  about 
granting  Tom  Adams  a  special  fur- 
lough to  visit  Shep. 

Shep  was  lying  on  an  old  quilt  in 
Tom's  room  when  Tom  opened  the 
door.  He  looked  at  Tom  through  half- 
closed  eyes  .  .  .  weakly  attempted  to 
wag  his  tail  .  .  .  and  was  attempting  to 
get  up  when  Tom  reached  his  side. 

Gently,  Tom  patted  his  head, 
stroked  his  long  fur  and  talked.  There 
was  so  much  to  talk  about.  And  Shep 
just  lay  there  alongside  of  him  and — 
well,  the  only  word  for  it  is — smiled. 
Everything  was  OK  now. 

And  that's  the  story  excepting  that 
the  men  in  Tom's  battalion  by  petition 
got  an  approval  from  the  Army  to  re- 
cruit Shep  as  their  mascot. 

Yes,  that's  all  there  is  to  the  story.  I 
don't  know  where  Tom  or  Shep  is  to- 
day but  I  know  that  if  they're  together 
— they're  both  happy. 

It  isn't  exactly  a  story  of  a  railroad 
at  war,  but  concerning  the  railroad,  it 
does  point  out  one  thing:  Railroads 
aren't  just  trains  and  tracks  and  big 
depots.  They're  people.  People  like 
Mr.  Dawson,  the  S.P.  agent.  People 
who,  in  the  midst  of  doing  the  most 
tremendous  transportation  job  in  his- 
tory, still  have  time  to  be  thoughtful, 
understanding  and  human. 

S.P.  is  proud  of  its  men  and  women. 
In  spite  of  all  the  problems  that  the 
war  has  brought,  S.P.  people  still  try 
their  best  every  day  to  give  the  best 
service  they  possibly  can. 

Another  true  story  of  the  railroad 

men  and  women  of  America  written 

by  Mark  Buckley  especially  for 

Southern  Pacific 


r 


a  high  molasses  or  chocolate  content, 
these  scorch  easily. 

EN  BROCHETTE 
Skewers  also  come  into  the  utensil  chl 
and  are  ready  to  glorify  many  foods.  Me 
skewers,  which  conduct  heat,  are  good  ; 
lamb  and  other  meats  which  need  evr 
cooking,  but  wooden  ones  will  do.  For  fi 
use  only  wood,  unless  you  have  sterli 
silver  (and  these  are  better  left  at  horn 
You  may  buy  wooden  skewers  at  ma 
butcher  shops,  or  make  your  own  fr 
freshly-peeled,  sweet-tasting  sticks. 
Skewered  dinners  range  from  the  Scou 
kabobs,  of  round  steak,  onions,  bacon,  a 
tomatoes,  to  subtle,  epicurean  combir 
tions  of  lamb,  mushrooms,  kidneys,  or  wh 
you  will.  Parboiled  eggplant  cubes,  pir 
apple  squares,  zucchini,  cocktail  frank  fir 
ers,  apple  cubes,  liver,  bacon,  cook 
shrimp,  and  other  foods  are  better  for  bei 
broiled  on  a  skewer.  As  they  broil,  you  in 
paint  them  with  barbecue  sauce,  the  marj 
ade  in  which  they  have  been  soaked 
melted  butter. 


11 
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Some  camp  utensils  rely  on   the  cook's 
genuity.    A  double  boiler  may  be  impi 
vised  l>y  putting  a  handful  of  pebbles  aj 

sonic  water  in  a  large  kettle  (or  tin  cai 
and  selling  a  smaller  pan  (or  tin  can)  i 
side.  Very  good  coffee  can  be  made  in 
large  tin  can.  The  grounds  will  settle  md 
rapidly  if  you  remove  the  can  from  the  li 
and   strike   the    side  sharply  with   a  stic 

MOUNTAIN  COOLED 

The  stream  will  chill  your  vegetables  al 

salads,  and    keep   them   fresh    from   a    wej 
to    ten    days.      Pack    your    clean,    t  lim  m«l 
vegetables  into  two  large  cloth   sacks,  li 
ted  one  inside  the  other,    Inspecl  every  di 
for  signs  of  rust    on  let!  nee,  etc.,  and  hi 
away    any    forlorn    portions.     Lacking    , 
Stream    to    keep   your   sack    in,   you    01  , 
simply   hang   your   bag  <>f   vegetables  in   ;, 
shady  place  and  keep  il  damp;  cvaporatk 
will  keep   the  contents  cool.    Smoked  at 
piekled  tongue,  ham  and  bacon  in  the  pie! 
rather  than   in    the  slice,  meals   preset  v< 
in  a  marinade  of  your  own  making     Hie 
an-  seasoned  campers'  suggestions  for  men 


,  away  From  the  butcher  shop  I  he 
inn  li-i  of  dehydrated  and  ready-pre- 
,1  roods  adds  luster  to  the  outdoor 
i.  Gelatin  desserts,  packaged  ptid- 
i,  dehydrated  soups,  pre-cooked  beans, 
drated  vegetables  (your  own  or  cora- 
■ially  prepared  kinds) .  and  the  various 

ared  Cake,  biscuit,   and   pancake  flours 

few  of  the  foods  which  will  save  time 

Hatter  palates  in  the  open.  Go  through 

own  recipe  files,  with  an  eye  to  recipes 

li  are  easily  adaptable   to  outdoor 

IIL' 


SEASON  WITH  TASTE 

ming  outdoor  meals  requires  a  cool 

and  a  careful  hand.  Salt   and  pepper 

■  arc   pretty  dull:  on   (lie  other    hand. 

of  the  richer  tricks  in  your  repertoire 

seem  almost  too  sophisticated  in  a 
y  background.    Hut    do  include  a  few 

ite  herbs  and  spices — bay  leaves,  cin- 
m.  garlic  salt,  celery  salt,  tabasco,  etc. 

can  make  a  little  roll-up  denim  or  can- 

.it    to  hold  your  favorites. 

—  Tin    National  Automobile  Club  sent 

is  provocative  hit  o\  news:  Vacation- 
vlio  wish  to  secure   gasoline  for  camp 

s.  may  do  so  by  applying  to  their  local 
tiiug  hoard.    "E"  coupons  "ill   he  is- 

for  this  specific   purpose   and   supply 

>e  determined  bv  the  hoard. 


Whether  you're  planning  to  do 
I/our  outdoor  cooking  at  home  or 
on  the  trail,  you'll  find  Sunset's 
Barbecue  Book  a  valuable  source 
of  practical  (and  mouth-watering) 
information.  In  addition  to  a 
comprehensive  section  on  build- 
ing a  barbecue,  there  are  direc- 
tions and  recipes  for  outdoor  cook- 
ing. You  can  buy  it  at  your  local 
book  shop  or  order  it  for  $1  post- 
paid from  Sunset's  Book  Dept., 
576'  Sacramento  St.,  San  Fran- 
cisco 11. 


FILMS   TO    MEXICO 

lirements  for  entry  of  film  into  Mexico 
ge   frequently.    We   reported   in  June 

an  export  license  was  required.  At 
writing,  all  types  of  unexposed  film 
>e  taken  into  Mexico  without  a  special 
■se.  However,  all  film  must  be  sealed 
le  Office  of  the  U.S.  Censor  prior  to 
'  into  Mexico. 

material  may  be  precensored  at  Postal 

orship  stations  in  the  following  cities: 

it  tie.   1201  East  Madison 

n  Francisco,  1045  Sansome  St. 

s  Angeles,  1206  South  Maple  St. 
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OLD  DUTCH 
HAD    IT    SPECIALLY     DESIGNED 

Jot  tyou 


SPECIAL!  OK* 

Jbron/i/  fmQJ 


and  the  windmill  picture 

from  1  can  of 
OLD   DUTCH  CLEANSER 


Old   Dutch  offers  this  unusual  value 
to  please  old  Friends— Win  new  users 

What  a  beauty!  A  grand  NEW  TYPE 
Photo-Frame  that's  just  the  thing  for  pic- 
tures, enlarged  snapshots  of  loved  ones! 
Rich  leatherette  in  2-tone  combination  of 
antique  ivory  and  dark  maroon.  Gorgeous 
gold-leaf  trim!  Just  the  right  size!  Any 
5  x  7  or  6  x  8  trimmed  picture  easily 
slides  into  clever  hidden  slot  at  top.  Noth- 
ing to  paste  or  take 
apart . .  no  slipping. 


An  easel  stand  on  double-thick  leatherette 
back  supports  Photo-Frame  on  table, 
dresser  or  any  flat  surface. 

Chances  are  you've  never  seen  such 
a  beautiful  frame  at  such  a  bargain!  Right 
now  it's  yours  for  only  2  5c  and  the 
windmill  picture  from  1  can  of  Old  Dutch 
— the  Cleanser  that  gives  you  the  plus  of 
Seismotite  in  addition  to  a  lightning- 
fast  grease  dissolver.  But  the  supply  of 
these  Photo-Frames  is  limited!  Send  for 
yours  today! 


CLIP   AND   MAIL   TODAY! 

OLD  DUTCH  CLEANSER,  DEPT.  A3.  BOX  U,  CHICAGO  90,  ILL. 

Please  send  me Photo-Frames  for  which  I  enclose windmill   picture  Of 

label  from  Old  Dutch  Cleanser  and in  coin. 

My  Name . 


Address  _ 
City 


SMr_ 


NOTE:  Be  sure  to  enclose  1  windmill  picture  or  label  and  25c  in  coin  for  each 
Photo-Frame  desired. 

(Offer  food  In  U.  S.  only  —  Offer  expires  September  15,  1944) 
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"What  Will  My  House  Do  for  Me?" 


VERY  good  approach  to  home  pfenning 
is  to  list  all  the  answers  to  this  question: 
"What  do  I  want  my  house  to  do  for  me?" 
If  your  building  site  happened  to  be  in  Se- 
attle on  the  shores  of  Lake  Washington, 
you  might  get  a  set  of  answers  something 
like  this: 

It  must  give  me  a  view  of  the  lake. 

It  must  give  me  a  feeling  of  openness  and 
airiness. 


It  must  provide  space  for  recreation. 
It  must  be  saving  of  steps  and  work. 
It  should  offer  privacy  from  the  street. 
It  should  bring  the  garden  close  to  me. 
These  could  have  been  the  demands  placed 


The  enclosed  garden  accomplishes  mucj 
this  home.  The  large,  fixed  windows  al 
an  intimate  relation  between  the  garl 
and  dining-living  room.  At  the  same  t| 
privacy  is  maintained  despite  the  well  ti 
eled  boulevard.  The  floor-to-ceiling 
windows  give  dramatic  views  of  iJ 
Washington,  Cascade  Mountains,  and  I 
unique  pontoon  bridge  across  the  lake. 
photo  opposite.) 


Vieu  through  dining  notion  of  living  room  In,,,,  inside,  enclosed  garden.  Entry  into  tile  floored  gallery  and  —  r 


mini    is   ill   r,  nl,  i    , 
SINS 


PHOTOS  BY   DEPUE-MORGAN 
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The  curtain  in  ceiling  track  permits  division  of  living  and 
dining  sections  of  this  33-foot-long  room  which  looks  out 
upon   Lake   Washington.  Overhang  shields  the   windows 

View  at  left  is  from  the  street  toward  enclosed  garden  and 
bedroom  wing.  Entry  yard  is  landscaped  naturally.  Lawn 
is  of  moss  and  carries  through  into  the  enclosed  garden 

Note  how  splay  in  wall  facing  entry  affords  privacy  to  the 
bedrooms  and  frames-  view  of  enclosed  garden.  Circular 
stairway  goes  down  to  recreation,  maid,  and  utility  rooms. 
Although  mam  floor  of  the  house  is  only  approximately 
1250  square  feet,  combination  of  outdoor  and  indoor  living 
space  on   that  level  totals  more   than  2000  square  feet 

Mirror  from  floor  to  ceiling  is  feature  of  master  bedroom 


FIRST  FLOOR  PLAN 


iU 
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Dining  comer  of  living  room  is  left.  The  concrete  swimming  pool  is  in  background.  Fence  is  of  the  same  type  brick  as  used  in  hot 


i  ROOMS 


With  Bath 

Une  successful  way  to  build  a  ranch  house 
is  to  do  as  the  ranchers  did.  First,  get  your 
ground;  next  get  a  roof  over  your  head; 
llien  when  time  and  material  permit,  add  a 
room.  It  makes  no  difference  whether  the 
original  shack  is  of  wood  and  the  addition 
is  of  adobe,  or  brick,  or  vice  versa.  You 
take  what  you  can  get. 


The  Frank  M.  Donleys  of  Martinez  didn't 
choose  this  rugged  method  of  building,  but 
a  chain  of  circumstances  caused  them  to 
parallel  it  rather  closely  and  very  inter- 
estingly. 

When  they  chose  their  C-acre  building  site 
in  the  hills  south  of  Martinez,  they  in- 
tended to  leisurely  plan  and  landscape  a 
home.  A  swimming  pool  was  started  as  a 
project  for  weekends.  The  first  one-room 
house  (now  the  bedroom)  was  a  necessity 
for  protection  from  the  elements.  The  lath- 
house  grew  out  of  a  healthy  gardening  urge 
and  the  effect  of  the  prevailing  winds. 
When  suddenly  a  full-time  home  became 


a  necessity,  a  "room"  was  added.  It  h 
to  serve  as  kitchen,  dining,  living, 
guest  room. 
The  large  room  is  of  4-by-8-by-12-inch  brj 
construction.  The  floor  is  a  6-inch  concn 
slab.  To  make  it  absolutely  moisture  pr< 
a  3-inch  slab  was  poured,  waterproof 
with  tar  and  paper,  and  another  3-in 
slab  poured  over  it.  The  roof  is  of  han 
hewn  redwood  shakes.  Exterior  and 
terior  were  waterproofed  and  oil  painted! 

The  house  is  not  complete.  After  the  wai 
modern  kitchen  and  2  car  garage  will 
added.    But  complete  or  not,  it  provid 
comfortable  living,  both  indoors  and   oil 


t 
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View  of  kitchen-dining  end.  Hounded  "plywood  encloses  kitchen 

10 


View  and  "guest  room"  earner,  Conches  are  siiujle  hoi  ninttreuM 
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of  lion.sc  from  swimming  pool.   Porch  .section  indicates  the  added  room.  The  "first"  house  is  between  added  room  and  lath  garden 
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LAWN 


TO  SWIMMING 
POOL 


/</  roo/»  serves  as  four  rooms  by  furniture  placement .    The 
en.  dining,  fireplace,  and  view  sections  separate  attractively 


Lath  garden,  housing  begonias,  fuchsias,  etc.,  adds  another  room. 
Large  opening  gives  view  of  surrounding  hills  and  valleys  belotv 
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jface  section.  Mirror  above  fireplace  reflects  the  outdoors  Old  house  became  bedroom.  It  opens  info  a  spa,  ions  lath  garden 
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AU6UST  I" 


SEPTEMBER  I" 


SEPTEMBER  IV" 


7HANK90IVIN6I 


NIGHT 

I2HRS 


SHORT  DAY/ 
ioit« 


Every  plant  and  every  garden  has  its  own 
peculiar  set  of  limitations ,  but  almost  every 
California  garden  is  now  entering  the  last 


Are  You  Really  A 


planting  season  of  the  year.  The  behavior 
of  your  garden  plants  will,  in  many  ways, 
duplicate  that  of  the  two  beets  illustrated 


here.  If  growth  can  be  obtained  before  t  p 
nights  and  short  days  have  their  severe  ■(, 
tarding  effects,  you  will  have  a  succes  b 


CALIFORNIA  li  1 1!  II  mi!  I!  ? 

Unless  you  are  a  fall  planter  you  might  as  well  be  gardening  in  Iowa 


vegetable  growth  practically  complete  jftj 

that  time. 

Let's  look  at  some  examples: 


!! 


y  and  large  winter  gardens  in  California 
are  failures.  Flowers  and  vegetables  are  not 
found  in  the  quantity  or  quality  we  so 
glibly  assume  to  be  natural  to  California's 
climate. 

The  cause  of  this  failure  can  be  laid  directly 
upon  the  many  garden  advice-givers  who 
insist  upon  keeping  alive  the  beautiful  but 
misleading  myth  that-  gardens  can  be 
planted  any  month  and  every  month  in  the 
year  in  most  localities. 

You  can  garden  the  year  around  in 
California.  You  can  have  color  and 
vegetables  every  month  in  the  year. 
But  you  can't  have  either  if  you  are 
careless  ahout  planting  dates. 

In  the  past  it  has  been  the  habit  of  even 
expert  gardeners  to  stretch  the  growing 
season;  to  encourage  early  and  late  plant- 


ing. Sunset  has  not  been  blameless  in  this 
respect.  We  have  followed  along  with  the 
universal  assumption  that  if  the  best  plant- 
ing dates  were  missed,  later  plantings  were 
better  than  none.  But  the  gardens  we  saw 
last  winter  convinced  us  that  only  the  best 
planting  dates  were  safe. 

Right  now  the  best  dates  for  fall  and  win- 
ter flowers  and  vegetables  are  only  weeks 
away.  If  you  miss  them,  you  are  likely  to 
miss  garden  production  for  5  months  out 
of  the  year.  Don't  be  fooled  this  year  by 
the  daytime  heat  of  August  and  Septem 
ber.  Look  now  upon  the  weather  records 
of  the  past   and  plan  accordingly. 

Here  are  the  night  temperatures  you  can 
expect  in  three  California  localities  dur- 
ing the  next  few  months. 
These  night  temperatures  are  your  controls. 
Draw  a  line  through  the  date  the  night 
temperature  in  your  locality  falls  below  .50 
degrees  and  aim   to    have  all   flower  and 
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BEETS 

Beets  grow  best  at  average  mean  temj 
atures  of  60  to  70  degrees.    ("Mean"  t( 
peraturc  is  the  average  between  the  di 
maximum   and   daily  minimum   temj 
ature.)     Northern    California    averages 
September  and  October  vary  between 
and  70  degrees;  Southern  California  a\  e 
ages  around  70  degrees.    In   November 
Northern  California,  and  in  Decemberf 
Southern  California,  averages  drop  be 
the  minimum  for  good  growth.   From  tl 
time  on   until   late    February  the  gar<  »| 
should  be  considered  a  place  for  live  stptn 
age  rather  than  growth. 
If  you  plant  beets  SO  that   they  enter 
cold  season  with  but  small  roots,  they  l  Bis 
inch    along   for    months,   continuing   li  il 
growth  but  not  root  growth,  and  then  hi 
to  seed  at   the  first    sign  of  warm  weat!  » 
So  make  ready  for  a  planting  of  beets  la 
enough  to  take  care  of   your  needs  for 
least  3  months.   The  beets  you  will  harv 
in  January  and  February  will  be  large,  1 
sweet  and  tender. 


CARROTS 

Carrots,  like  beets,  grow   best  at  tempe 
hires  between   (i()  and  70  degrees.    Tl 
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MINIMUM      NIGHT     TEMPERATURES 
SACRAMENTO  OAKLAND 
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I   RISTMAS 


DORMANT  PERIOD 


leu.     /{('member    that    fall   and    winter 

temperatures  may  be  as  high  as  when 

mi  growth  it  rapid,  and  yet  be  inejjec- 


uld  be  planted  one  month  earlier  than 
ts  as  they  take  longer  to  mature.  In 
rtlicrn  California  carrots  must  be 
ited  in  August;  in  Southern  California 
later  than  September. 

OTHER  ROOT  VEGETABLES 

llralii,  rutabagas,  and  turnips  should 
>w  the  planting  schedule  of  beets.  If 
K  vegetables  are  planted  late  so  that 
f  stand  over  the  winter  in  an  immature 
e,  they  will  start  growing  again  in  early 
ng,  but  will  not  be  tasty.  Good  winter 
;  vegetables  must  reach  maturity  before 
I  weather  sets  in. 

CELERY 

id  celery  growth  occurs  at  mean  tem- 
itures  of  60  to  70  degrees.  It  likes  to 
v  from  the  warm  weather  into  the  cool 
ther  of  November  and  December.  But 
lust  be  almost  fully  formed  before  cold 
ither.  Half- formed  celery  plants  will 
v  too  slowly  through  the  winter  and 
n  seed-stalks  when  the  weather  warms. 
>rder  to  have  mature  celery  plants  by 
ter,  young  plants  should  be  set  out  now. 
i't  attempt  celery  from  seed  now. 

CABBAGE  FAMILY 

cabbage  is  a  tricky  plant.  It  is  a 
inial — naturally  forming  only  leaves  the 

year  of  growth  and  seeds  the  second. 

change  from  leaf   to  seed  growth  is 

lght  about  by  a  dormant  period  at  cool 

peratures.  If  a  cabbage  plant  goes  into 

dormant  period  (such  as  our  winter) 
»re  leaf  growth  has  formed  a  head,  the 
igeover    to   seed   growth   takes   place; 

no  heads  are  formed  even  when  growth 
mes  in  early  spring. 

have  cabbage  in  your  garden  through- 
the  winter   months,  you   must  plant 
y  enough   to  have  the    heads   formed 
>re  the  dormant  period. 

have  extra  early  cabbage  in  the  spring, 
can  cheat  the  effect  of  winter  on  the 
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live.  Nights  are  eooler  and  longer.  When 
temperatures  drop  to  nearly  !t0°  (in  Novem- 
ber and  December  in  Northern  California; 


January  in  Southern  C  alifornia)  plant  s  rest. 
In  many  plants — beets,  cabbage — this  cool 
period  starts  the  cycle  of  seed  formation 


growth  by  setting  out  young  plants  whose 
stems  are  just  the  size  of  a  lead  pencil  just 
before  the  cold  weather  sets  in.  These  small 
plants  will  resume  growth  in  early  spring 
without  bolting. 

For  winter  cabbage,  sow  cabbage  seed  now 
and  transplant  next  month,  or  buy  your 
plants  next  month. 

Broccoli,  Brussels  sprouts,  and  cauliflower 
should  be  treated  in  the  same  way  as  cab- 
bage for  winter  harvesting. 

ONIONS 

Plant  seed  of  early  varieties  only.  Limit 
your  planting  to  varieties  such  as  Califor- 
nia Red,  Italian  Red  or  Torpedo,  Stockton 
Yellow  Globe,  and  Crystal  White  Wax. 
These  varieties  do  not  demand  the  long 
day  for  bulbing.  If  the  foliage  is  mature 
in  advance  of  the  cold  weather,  large  bulbs 
will  form.  However,  if  planted  late,  they 
will  go  through  the  winter  and  bolt  to  seed 
in  the  spring  before  the  bulbs  are  formed. 

SOIL   PREPARATION 

The  high  temperatures  of  August  and  Sep- 
tember make  growing  from  seed  hazardous. 
Extra  precautions  must  be  taken  to  prevent 
the  soil  from  drying  out  in  the  seed  bed 
and  around  the  young  seedlings.  Rotted 
manure,  compost,  any  one  of  the  peat 
mulches,  redwood  bark  fibre,  and  expanded 
mica  are  all  helpful  in  retaining  moisture, 
and  one  of  them  should  be  worked  into  the 
soil  before  the  seeds  are  sown. 
After  working  the  mulch  into  the  soil,  irri- 
gate thoroughly.  Be  sure  the  water  has 
soaked  down  to  a  depth  of  2  feet  or  more. 
When  the  soil  of  the  seed  bed  is  dry  enough 
to  rake,  sow  your  seeds  slightly  deeper  than 
you  did  this  spring. 

After  the  seeds  have  been  firmed,  either 
cover  with  a  mulch  of  manure,  or  one  of 
the  peats,  or  with  burlap.  If  you  cannot 
give  the  garden  constant  attention,  burlap 
is  by  far  the  most  satisfactory.  Remember 


that  all  middies  have  a  tendency  to  repel 
water  after  they  have  dried  out.  It  is  wise 
to  probe  the  mulch  covering  gently  after 
watering  to  make  sure  that  the  water  has 
penetrated   through   the   mulch. 

The  vigor  of  your  seedlings  will  have  much 
to  do  with  their  ability  to  withstand  the 
high  temperatures  of  September.  Apply 
fertilizer  in  bands  along  the  seed  row  (one 
inch  deeper  than  the  seeds  and  2  inches  to 
the  side  of  the  row)  when  you  sow  the 
seeds.  This  operation  really  consists  of 
making  3  small  furrows,  the  2  outside  fer- 
tilizer furrows  being  an  inch  deeper  than 
the  seed  furrow. 

Even  though  you  had  success  with  unfer- 
tilized plantings  this  spring,  don't  neglect 
an  application  of  Victory  garden  fertilizer 
now.  Soil  nutrients  have  been  removed  by 
your  spring  plantings;  in  fact,  the  more 
vigorous  and  healthy  they  were,  the  greater 
the  amount  of  nutrients  taken  up. 

When  using  burlap  or  any  .type  of  cover- 
ing that  keeps  light  away  from  the  seed- 
lings, be  sure  to  watch  for  new  sprouts  after 
the  first  4  or  5  days.  You  will  find  that 
seeds  planted  in  August  will  sprout  in  half 
the  time  required  for  seeds  planted  in 
March  and  April. 

Any  check  in  growth — any  drying  out — 
will  affect  the  entire  life  of  the  plant.  A 
check  in  the  growth  of  cauliflower  will 
cause  small  heads  to  form  prematurely. 

FLOWERS 

The  laws  governing  the  growth  of  vege- 
tables through  fall  and  winter  apply  to 
flowers.  Growth  takes  place  in  "growing 
/weather."  Depending  upon  your  locality. 
J  you  have  from  2  to  4  months  of  growing 
weather  ahead  of  you.  Almost  every  an- 
nual from  which  you  expect  bloom  in  De- 
cember, January,  or  February  must  be  near 
the  bud  stage  before  cold  weather  retards 
growth. 
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Meet  a  Few  Mem  Iters  of  the 


C11P1IIIL1  FAMILY 


I 


f  von  speak  of  the  Canterbury  Bell 
most  gardeners  will  nod  and  agree  that  it 
is  a  fine  cutting  flower,  and  though  many 
of  them  have  not  grown  the  famed  Blue- 
hell  of  Scotland,  they  have  read  about  it, 
and  vaguely  know  what  it  looks  like.  But 
how  many  realize  that  there  are  no  fewer 
than  forty  rare  and  beautiful  dwarf  or 
trailing  varieties  of  campanulas  listed  by 
at  least  one  nursery;  that  there  arc  several 
perennial  varieties  that  grow  to  two  feet, 
and  are  ideal  for  borders  and  for  cutting; 
and  that  there  is  one — the  Chimney  Bell- 
flower  that  grows  to  0  feet?  They  are  no 
more  difficult  to  grow  than  countless  other 
perennials  not  nearly  so  beautiful,  unusual, 
and  useful. 

Most  campanulas  can  be  grown  from  seed, 
though  there  are  some,  such  as  the  white 
trailing  type  (C.  isophylla  alba),  which  do 
not  set  seed  and  must  be  propagated  by 
cuttings  or  division.  The  best  time  to  start 
the  seed  is  in  summer.  Usually  the  seed- 
lings of  the  perennial  varieties  are  ready 
to  transplant  to  the  ground  by  the  fall  of 
the  following  year. 

If  you  are  not  acquainted  with  the  peren- 
nial campanulas  and  wish  to  try  some  of 
them,  it  would  be  best  to  start  with  some 


of  the  better-known  varieties,  seed  of  which 
can  be  obtained  in  most  seed-stores.  Or.  if 
seed  is  not  available,  you  can  buy  well- 
grown  plants  ready  to  set  out  in  your 
garden. 

EDGING  CAMPANULA 

The  best  bellflower  for  edgings,  and  the 
best  edging  for  shade  or  part  shade  that  we 
know,  is  Campanula  Portenschlagiana. 
(We  apologize  for  the  name,  which  used 
to  be  the  more  pronounceable  C.  muralis) . 
This  plant  is  always  well-behaved,  and 
grows  (i  to  8  inches  high.  Its  dark  green, 
neatly  toothed  leaves  are  attractive  the 
year  around.  From  late  spring  through 
summer,  the  plants  are  covered  with  small 
violet-blue  bells.  This  is  one  of  the  few 
edging  plants  that  we  like  to  see  planted 
in  one  long,  continuous  line,  for  its  tidy, 
compact  habit  lends  a  certain  formality  to 
any  planting.  On  the  other  hand,  it  can 
grow  informally  in  cool  rock  walls  and  in 
shaded  rock  gardens.  It  is  propagated  by 
division. 

TRAILERS 

The  trailing  hcllflowcrs  can  be  used  in  a 
number  of  ways — as  ground-covers  in  very 
special  places,  as  wall  or  rock  plants,  or  in 


Cam  pan  ttla  car  pat  tea 

pots  or  hanging  baskets.  Wherever  3 
grow  them,  remember  that  they  love  cc  L 
ness  and  moisture,  and  a  well-drained 
in  which  peat  or  leaf  mold  has  been  mix 
The  Tussock  Bellflower  (C.  carpati 
makes  a  leafy  tuft  (or  tussock)  about 
foot  across,  and  from  June  to  August 
covered  with  large,  open,  blue  bells.  C 
grower  lists  it  as  "easy  and  indestructibl 
so  this  would  be  a  good  variety  to  try  eit 
in  a  wall,  rock  garden,  or  pot.    There 


i 


■ 


eight  varieties  of  C.  carpatica.  each  cliff 
cut  in  some   way — in   color  of  flowers, 
habit  of  growth. 

We  have  taken  the  liberty  of  christen 
C.  Elatines  (C.  garganica)  the  Blue  S 
Campanula,  for  when  it  is  in  bloom  it 
sembles  a  large  cluster  of  small,  sparkli 
white-eyed  blue  stars.  Though  compact 
habit,  its  steins  spread  12  to  15  inches  fn., 
the  center  of  the  plant.    It   has  a  pro 
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AllllM   in  Central  California 

GARDENS 


month.    Sow   the  seed  in  permanent  beds,  cL 
thin   out    when   plants  are   about    three   ine 
high.    This  plant    has  a  smooth  tap-mot  ami 
not  readilj   transplanted. 

Summer   vegetables,   such   as   beans,   ruin. 
matoes,  cucumbers,  squash,  eggplant,  ami  |* 

pels  will  keep  producing  if  w>u  give  I  hem  plei  •• 

of  water  and  harvest  them  regularly. 


If  you  want  to  be  able  to  pick  fresh  vegetables 
from  your  garden  in  the  coming  fall  and  winter 
months,  you  will  have  to  11I1111I  nmi -.     (See  page 

12.)  Three  main  types  of  vegetables  should  be 

planted  in  August — leafy  crops,  root  crops,  ami 
heading  crops. 

Leafy  crops:  Lettuce  'I...1I1  heading  ami  leafy 
types),  endive,  chicory,  mustard,  spinach,  Swiss 
chard,  parsley,  leek,   and  kale 

Root  crops:  Beets,  carrots,  radishes,  turnips, 
rutabagas,  parsnips,  ami  kohlrabi. 
Heading  crops:  Broccoli,  Brussels  sprouts,  cab- 
bage Mate  varieties),  cauliflower  (late  vari- 
eties), Chinese  cabbage,  celery,  and  celery  root. 
Since   the  weather  is  warm,  lake  every  preeau- 
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lion  to  keep  the  ground  from  drying  out.  (Over 
the  seed  rows,  especially  of  root  crops,  with 
screened  manure,  leaf  mold,  peat,  or  fibre,  or  a 
layer  of  burlap  or  folded  newspapers.  I'ul  on! 
snail   bait  al  the   lime   of   planting. 

Special   varieties   of   onions    lor    fall    planting 

must  be  sown  in  August  if  they  are  to  reach  lull 

si/.,  before  low  temperatures  stop  1  >■  ■  1 1 .  forma- 
tion, These  varieties  are:  California  Bed,  Ital- 
ian Bed  or  Torpedo.  Stockton  Yellow  Globe, 
and  Crystal  White  Wax. 

Cardoon,  or  cardoni  is  an  interesting  and  little- 
known  vegetable  which  grows  similarly  to  cel- 
erj  and  resembles  an  artichoke  at  maturity. 
If  you  cnjo\    variety,   sow   seed  of  cardoon   this 


ANNUALS 
Y garden  will  be  gay  |U  winter  and  el 

spring  if  you  sow  seed  or  set  out  plants  oT  si 
annuals  and  biennials  as  sweet  pea.  siiapdragi 

calendula,  candytuft,  Canterbury    Bell,  <<> 

[lower,  Siberian  and  ordinary  wallflower,  chirk 

godetia,  anchusa,  cynoglossum  (Chinese  torn 

Die-not),  diniorpliolhecii,  larkspur  Forget-IV 
Not,  ncinesia,  nigella,  Iceland  Poppy.  Shirl 
Poppy,  pansy,  Primula  malaroidcn,  schiisaiilh 

sealnosa,  winter  slock, Virginian  stock,  and  viol 
(See    page    .'IS    for    more    about    fall    and    win 

bloom.) 

Poor  Man's  Orchid   (sehixunthus)    is  a  Iwail 

lul    annual    which   i^  cas\    to  grow    111   an\    go 

s  1 1  Nil 
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Campanula  persicifolia 


sly  long  blooming  period,  from  June  to 
iber. 

White  Star  Campanula  (C.  isophyUa 
)  is  probably  the  loveliest  of  the  white 
•ties.  It  ia  one  of  the  easiest  to  grow; 
1  pieces  broken  from  the  trailing  stems 

rapidly  in  sand,  and  also  the  chimps 
be  divided.  It  is  a  favorite  for  window  - 
s,  pots,  and  hanging  baskets,  and  com- 
I  beautifully  with  lobelia,  hanging 
■as,  and  begonias — which  bloom  at 
lame  time.  There  is  a  gray-leafed,  lav- 
r-flowered  variety  which  grows  less 
•onsly. 

BORDER  CAMPANULA 

Peach-Leafed  Bluebell  (C.  persicifolia) 
3  best  of  the  bellflowers  for  mixed  bor- 
and  is  also  the  best  perennial  variety 
:utting.  There  are  seven  varieties  of 
ersicifolia  listed  in  one  catalogue,  but 


Campanula  Elatines 

that  most  frequently  seen  is  the  variety 
Telham  Beauty,  which  has  wide-open,  cup- 
shaped  flowers  of  clear  lavender-blue  or 
white.  It  has  an  upright  habit  and  grows 
between  2  and  4  feet  tall. 

BLUEBELL  OF  SCOTLAND 

The  Bluebell  of  Scotland  or  the  Harebell 
(C.  rotmidi folia)  is  a  wildling  which  roams 
in  one  form  or  another  through  Europe, 
Asia,  and  North  America.  The  best-known 
variety  is,  of  course,  that  which  is  native 
to  the  British  Isles.  You  may  have  seen 
them — or  illustrations  of  them — growing  in 
masses  among  daffodils  under  birch  or 
beech  trees,  or  in  the  gardens  at  Kew.  There 
are  gardeners  who  say  they  can  become  a 
pest  in  some  parts  of  the  garden,  but  if 
you  plant  them  where  they  can  run  wild 
and  ramble  among  bulbs  and  other  small 
plants  that  grow  informally,  you  will  be 
able  to  really  enjoy  their  beauty. 


Campanula  rotundifolia 


CHIMNEY  FLOWER 

The  Chimney  Bellflower  (C.  pyramidalis) 
is  the  tallest  of  the  family  and  one  of  the 
latest  to  come  into  bloom.  Its  5-  to  6-foot 
stalks  are  covered  with  star-shaped  lav- 
ender or  white  blooms.  Help  is  needed  from 
the  gardener  if  the  spikes  are  to  grow  per- 
fectly straight,  so  it  is  advisable  to  stake 
the  plants  early.  They  can  be  used  in  the 
shady  border  in  much  the  same  way  as  the 
foxglove  and  windflower  (Anemone  jap- 
onica).  In  fact,  if  these  are  interplanted  in 
the  back  of  a  border,  one  has  color  in  late 
spring,  summer,  and  fall. 
If  you  are  willing  to  spend  some  extra 
time  in  giving  them  the  care  they  require, 
Chimney  Bellflowers  make  spectacular  pot- 
ted plants.  Visitors  to  the  World's  Fair  at 
Treasure  Island  may  remember  the  large, 
potted  specimens  exhibited  there.  Many 
of  them  were  well  over  6  feet  tall. 


n  soil.  Start  seed  in  flats,  and  be  sure  not 
t  the  flats  dry  out.  for  these  plants  are 
of  moisture.  Plant  in  light  shade  with  For- 
[e-Nots,  nemesias.  and  cinerarias.  Schizan- 
makes  a  fine  potted  plant, 
of  the  easiest  flowers  to  grow,  and  one 
e  best  for  cutting'  is  the  calendula.  Seed 
>e  sown  in  flats  or  directly  in  the  ground, 
gh  commonly  found  in  orange  and  yellow, 
•an  also  have  it  in  shades  of  apricot  and 
lemon. 

PERENNIALS 

•  is  still  time  to  sow  fresh  seed  of  such 
nials  as  delphinium,  columbine,  gerbera, 
emon,  scabiosa,  and  Sweet  William. 

ital  Poppies  should  be  lifted  and  trans- 
ed  during  August  when  they  are  most  dor- 
.  Keep  them  thoroughly  watered  until  new 
h    appears   after   transplanting. 

LAWNS 

st  is  a  crucial  month  in  the  upkeep  of 
.  Drying  out  of  roots  will  be  prevented 
i  do  not  cut  too  closely.    Water  thoroughly 
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in  the  morning.  Watch  for  brown  spot  and  use 
one  of  the  commercial  compounds  to  prevent 
spread  of  this  condition. 

PESTS   AND   DISEASES 
Corn  eorworm  is  one  of  August's  most  annoy- 
ing pests.    See  page  44  for  method  of  control. 

Beetles  are  still  very  active  on  most  vegetables, 
including  beans,  cucumbers,  squash;  and  on 
many  flowers,  particularly  the  daisy-flowered 
types.  Use  a  dust  containing  cryolite,  or  spray 
every  5  to  7  days. 

Earwigs  are  common  in  some  sections  of  Cali- 
fornia, particularly  along  the  coast.  Scatter  poi- 
son bait  throughout  the  infested  areas  for  the 
second  brood  occurring  now.  Use  at  the  rate 
of  about  1  lb.  to  600  square  feet. 
Spray  now  to  eliminate  the  immature  white 
fly  larvae.  Thoroughly  wet  the  undersurface  of 
the  leaves  when  spraying. 

Cole  crops  including  cabbage,  cauliflower,  and 
Brussels  sprouts  may  be  attacked  in  their  young 
stages  by  aphis  and  worms  now.  Use  an  all- 
purpose  dust  or  spray. 


Dust  tomatoes  regularly  with  an  all-purpose 
dust  or  use  an  all-purpose  spray.  Use  a  fungi- 
cide spray  against  blight,  and  destroy  badly 
blighted  plants  to  check  the  spread  of  the 
disease. 

Spray  citrus  trees  now  with  a  summer  oil  emul- 
sion to  get  rid  of  scale  insects  and  red  spider. 
Red  spiders  are  difficult  to  see,  but  their  work 
causes  leaves  and  fruit  to  take  on  a  light  gray- 
ish-green color.  Leaf  and  fruit  drop  and  re- 
duction  in   the  tree's  growth   may    result. 

MAINTENANCE 
Watering  is  still  one  of  the  most  important 
jobs  in  the  garden.  Do  not  let  blooming  or 
fruiting  plants  dry  out,  for  this  will  shorten 
their  period  of  productivity.  Use  a  sharp  stick, 
spade,  or  trowel  to  test  the  soil.  Deciduous  fruit 
trees,  berries,  and  all  large-leafed  vegetables 
require  an  ample  supply  of  water. 
Keep  a  close  eye  on  young  trees  and  shrubs 
this  month.  If  allowed  to  dry  out  they  will  l>e 
stunted.  Young  trees  will  sunburn  and  become 
easy  prey  to  flat-headed  borers,  which  usually 
attack   neglected   trees. 
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Melon-Ham  Appetizer.    Cut  melon   into 
crescent-shaped  -pieces  and  remove  rind 


SIki  re  spicy  boiled  or  baked   ham  into 
paper-thin  slices,  using  very  sharp  knife 


Arrange  melon  crescents  nnrl  /tain  slices 
attractively   on    salad   or   dessert    plates 


Serve  as  the  first  course  at  dinner.  Your 
guests  will  be  surprised  and  delighted 


Send  your  favorite  in-tune-with-the-times  recipes  to  Sunset  Magazine.  For  ea\ 
one  used.  Sunset  pays  $2  upon  publication.  Every  recipe  is  twice-tested  bejc 
it   appears — first   by   the   contributor,   and  secondly   by   Sunset's    Foods   EdiU 


MELON-HAM 

A  favorite  appetizer  in  the  countries  to 
the  sou tli,  particularly  in  Chile  and 
Argentina  where  good  eating  is  an  art, 
consists  of  thin  slices  of  melon  topped 
with  paper-thin  frizzles  of  spicy  pink 
ham.  It's  a  beautiful  dish,  and  the  fla- 
vors seem  to  have  a  natural  affinity  for 
each  other.  The  ham  should  be  fairly 
salty,  and  no  sauce  or  other  seasoning 
is  needed.  Persian  or  Cranshaw  melon, 
honey  dew.  casaba,  or  cantaloupe  are  all 

BAKED    STUFFED    E 

The  humble  stuffed  egg  has  many  glam- 
ourous possibilities.  Here's  an  example — 
a  casserole  dish  that  makes  good  use  of 
a  little  bit  of  leftover  chicken  or  ham. 

6   hard-cooked  eggs 
V2   cup  minced,  cooked  chicken  or  ham 
2   tablespoons  melted  butter  or  margarine 

1  tablespoon  chopped  parsley 
Salt,  pepper,  and  paprika  to  taste 
Buttered  bread  crumbs  or  grated  cheese 

Sauce: 

2  tablespoons  butter  or  margarine 

3  tablespoons  flour 

34   cup  canned  consomme 
V2   cup  cream  or  undiluted  evaporated  milk 
Seasonings  to  taste 

Cut  eggs  in  half  lengthwise  and  remove 


APPETIZER 

equally  good  for  this  dish. 
No  real  recipe  is  needed;  just  folic 
these  simple  directions:  Cut  melon  in 
crescent-shaped  pieces  about  %  in< 
thick,  and  remove  rind.  Using  a  sha 
knife,  shave  boiled  or  baked  ham  iir 
very  thin  slices.  Arrange  the  melon  ere 
cents  and  ham  slices  attractively  c 
salad  or  dessert  plates,  and  serve  as 
first  course  at  dinner. — K.  A.  T.,  L 
Altos.  Calif. 


GGS    A    LA    LINDA 

yolks.  Mash  yolks  or  put  through  rice 
add  chicken  or  ham,  melted  butte 
parsley,  and  seasonings.  Fill  whites  wit  I 
this  mixture,  and  arrange  in  a  grease 
casserole. 

To  prepare  the  sauce:  Melt  butter  an 
stir  in  flour;  gradually  add  consomrr 
and  cream,  cooking  and  stirring  unt 
sauce  is  thickened  and  smooth;  seasc 
to  taste. 

Pour   sauce    over  eggs,   sprinkle   brea 
crumbs  or  grated  cheese  over  the   to)  p, 
and  bake  in  a  slow  oven   (325°)   for  3 
minutes.  Serves  4  to  6. — L.  P.  K.,  Sa 

Diego.  Calif. 


COLACHE 


This  Mexican  vegetable  dish  can  be 
cooked  at  one  side  of  your  barbecue  grill 
while  those  land)  chops  or  salmon  steaks 
are  reaching  sizzling  perfection  on  the 
other. 

1    pound  scallop  summer  squash 
4  ears  of  corn 
3   tomatoes 

1    small  onion,  finely  chopped 
V4    cup  butter  or  morgarine 
Salt  and  pepper  to  taste 

Dice  or  slice  squash;  cut  corn  off  cob; 
peel  and  dice  tomatoes.  Saute  onion  in 
butter  until  nicely  browned;  add  vege- 
tables;  season    to  taste.    Cover   tightly 


and  cook  over  low  heat  for  SO  to  .' 
minutes,  or  until  vegetables  are  tende 
Shake  the  pan  occasionally  so  the  veg 

tables  won't  burn.  Serves  6. — E.  7...  Sa, 

Francisco. 


AUGUST  DINNER 

■^Melon-Ham    Appetizer 

Roast  Lamb 

■frColache  Browned     Potatoes 

Mint   Sauce  Hot   Rolls 

Ice    Cream  Cookies 

♦  Fruited  Iced    Tea 


Take  your  choice  of  fresh  fruits  for  this 
pudding.  Pitted  pie  cherries,  sliced 
peaches  or  apricots,  or  loganberries  arc 
all  good — and  wild  blackberries  or 
huckleberries  are  besl  of  all.  Out-of- 
season  note:  Drained  canned  fruit  can 
also  be  used. 

1  cup  sifted  all-purpose  flour 

1  teaspoon  baking  powder 
Va  teaspoon  salt 

2  tablespoons  shortening 
3^  cup  sugar 

1  egg 

2  tablespoons  boiling  water 

2'/2   to  3  cups  fresh  fruit  (see  suggestion* 
above) 
Additional  sugar  to  taste 

Mi\  and  sifl  flour,  baking  |><>\vder.  and 


BAKED    FRUIT    PUDDING 

salt,    ('ream    shortening   and    sugar    to 

gether;  add  unbeaten  egg  and  beat  unti 

mixture  is  light   and   fluffy;  add   Itoilin 


water;  stir  in  Hour  mixture.    Spread  hal 

of  batter  in  the  bottom  of  a  well-grease< 
bread  pan  or  small  casserole;  cover  will 
a  layer  of  fruit  and  sprinkle  with  sugar 
lop  fruit  with  remaining  batter,  Ihei 
add  a  second  layer  of  fruit  and  sugai 
Bake  in  a  moderately  hot  oven   (:>i.">  ) 

about     I")    minutes.     Serve    warm    will 

cream  or  Hard  Sauce.  Serves  .*>  or  <i.— 

I     C.   M  .  Gig   Harbor.    Wash 

(Ed, — Hard  Sauce:  Cream  '1  cup  bul 
ler  or  margarine;  add  •'  1  cup  con  feet  ion 
ers' sugar;  gradually  beal  in  '  ■_■  teaspooi 
sherry  and  I  tablespoon  hot  watei  ) 
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SOUP  IDEAS 

FROM  RANCHO 

KETTLES 


't 
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[nother  in  the  series  of  idea  pages  designed 
help  you  to  plan  easier,  better  meals  with 
M  aid  of  RANCHO  SOUPS  AND 
OUP  MIXES.  This  installment  has  to 
o  with  cool  cooking  and  good  eating. 

SUNNYVALE  PACKING  CO. 


Id- 


's August!  Time  to  specialize  in  good 
)od  that  can  be  cooked  and  served  hot  in 
hurry;  or  tucked  away  in  the  refrigerator 
>  be  eaten  cold.  Let's  look  first  at  some  new 
ifrigerator  specials  —  made  with  Rancho 
jups,  of  course. 

GOLDEN   POTATO   SALAD 

ook  and  dice  potatoes  as  for  any  potato 
ilad.  For  the  dressing  combine  equal  parts 
:  Rancho  Tomato  Soup  (right  from  the 
in)  and  mayonnaise;  sharpen  to  taste  with 
mon  juice,  prepared  mustard,  salt,  pepper 
id  cayenne.  Mix  dressing  with  potatoes 
ntil  every  slice  is  well  coated;  add  sliced 
idishes,  chopped  green  onions,  (top  and 
1 ) ,  chopped  green  pepper,  and  sliced  hard- 
>oked  egg.  Heap  in  bowl ;  chill  thor- 
ighly.  At  serving  time,  tuck  in  frilly  green 
ttuce  leaves  around  the  edge,  and  bring 
ie  gay  triumph  to  the  table. 

FROZEN   COTTAGE  CHEESE   DE   LUXE 

[ix  a  can  of  Rancho  Tomato  Soup,  l/2  cup 
ayonnaise,  and  1  pint  of  cottage  cheese, 
•ason  well  with  minced  onion,  salt  and 
;pper.  Pour  into  refrigerator  tray  and 
eeze  to  a  mush.  Scoop  over  shredded  let- 
ce  or  mixed  vegetables  on  individual  salad 
ates,  and  serve  immediately.  Delicious! 


SUMMER  LUNCHEON 

Frozen  Cottage  Cheese  Salad 

Hot  Rolls 

Radishes,  Green  Onions,  Celery 

Sliced  Sugared  Peaches 

Chocolate  Brownies 

Coffee — Hot  or  Iced 


HAVING  A   BROILER   DINNER? 

For  example:  Ham  slices  and  tomato  halves, 
and,  perhaps,  halves  of  cooked  potato  ?  Be- 
fore putting  them  in  to  broil,  mix  a  can  of 
corn  (or  leftover  cooked  corn)  with  half  a 
can  of  Rancho  Cream  of  Asparagus  Soup. 
Season  well,  and  put  into  the  broiling  pan 
under  the  rack.  While  pieces  of  ham  and 
tomato  and  potato  are  broiling,  the  corn- 
and-soup  mixture  will  bubble  away  beneath 
them,  seasoned  by  the  drippings  from  the 
ham.  Serve  directly  onto  hot  dinner  plates 
— saves  dishwashing! 


HAVE  PLENTY   OF  CATSUP 
SAVE  PLENTY   OF    POINTS! 


You  can  have  all  the  good,  home-made 
style  catsup  you  need — even  for  these 
barbecue  days — and  scarcely  make  a 
dent  in  your  blue  ration  coupons,  with 
this  simple,  new,  quick-'n-easy  Rancho 
recipe.  Don't  be  surprised  when  your 
family  prefers  it  to  all  others! 

RANCHO  TOMATO  CATSUP 

1  large  can  (22  oz.)  Rancho 
Tomato  Soup 

1  medium  onion 

2  cloves  garlic 
1/2  cup  vinegar 

6  tablespoons  brown  sugar 
1  teaspoon  paprika 
1/2  teaspoon  each  ground  allspice, 
cloves,  mustard,  cinnamon  and 
black  pepper 

Combine  all  ingredients  and  boil  10 
minutes  or  until  of  desired  consist- 
ency, stirring  frequently.  (Catsup  is 
thicker  when  cold.)  Strain  through  a 
fine  sieve. 


SKILLET  SUPPER   FOR  TWO 

No  matter  how  warm  the  weather,  some 
food  must  be  hot  and  hearty.  This  skillet 
dish  is  always  a  good  choice.  For  two, 
brown  2  large  (or  4  small)  pork  chops  in 
a  large  heavy  skillet.  When  browned  but 
not  thoroughly  cooked,  add  a  can  of  that 
good  Rancho  Tomato  Soup  and  V2  cup  raw 
rice — some  chopped  Onion,  too,  if  you  like. 
Season  with  salt  and  pepper.  Cover,  and  let 
cook  slowly  until  rice  is  fluffy  and  the  soup 
has  been  absorbed.  (If  it  cooks  dry  before 
the  rice  is  tender,  add  a  little  hot  water.) 
This  hearty  dish,  plus  a  big  green  salad, 
goes  a  long  way  toward  building  a  satisfy- 
ing summer  meal. 


TEN-MINUTE  CHICKENOODLE  DISH 

Empty  a  package  of  Rancho  Noodle  Soup 
Mix  into  2  cups  boiling  water  and  cook  7 
minutes.  Add  a  small  jar  (5V2  oz)  °f 
canned  chicken.  Add  3  tbsps.  flour  to  1  cup 
top  milk  in  a  small  jar,  cover,  shake  well, 
then  add  to  hot  mixture  and  stir  till 
smoothly  thickened.  Served  on  toast  or  waf- 
fles, makes  a  good  little  supper  for  3  or  4, 


SOUP  RULES  FOR  SUMMER 

Keep  in  mind  a  small  bowl  of  hot  soup  on 
a  hot  day  is  appetizing,  while  a  big  bowl  is 
likely  to  be  over-powering  . . .  Garnish  soup 
bowls  with  bits  of  floating  green,  such  as 
minced  parsley,  rings  of  green  onion  tops, 
minced  green  pepper,  to  give  a  touch  of 
cool  crispness  . . .  Serve  something  salty  as 
an  accompaniment  (potato  chips,  salted 
crackers,  salted  nuts).  Remember,  everyone 
needs  extra  salt  in  warm  weather  . . .  With 
hot  soup  in  summer  always  serve  a  cold 
crisp  salad — a  big  one — or  plenty  of  raw 
vegetable  relishes. 


The  Reason  good,  wholesomeRancho  Soups 
cost  you  less  than  other  quality  soups  is  a 
simple  one  .  . .  We  save  on  transportation 
costs,  all  the  way  around.  Rancho  kitchens 
are  in  the  heart  of  a  sunny,  western  valley 
where  prize  vegetables  grow.  We  ship 
Rancho  Soups  only  to  western  grocers — so 
there  are  no  high  freight  costs.  You  share 
these  important  savings  every  time  you 
REACH  FOR  RANCHO. 

The  Seal  that  you  see  on  every  shiny  black- 
and-yellow  Rancho  label  means  that  the 
U.  S.  Department  of  Agriculture  certifies 
Rancho  ingredients  and  methods. 

Try  all  five  varieties  of  Rancho  Soups: 
Tomato,  Pea,  Asparagus,  Vegetable  and 
Chicken  Noodle.  And  remember  the  handy 
package  of  Rancho  Dehydrated  Noodle 
Mix. 
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CABINET 


*Trademark  Registered  U.  S.  Patent  Office 


Tacos.  Make  or  buy  tortillas.  Wrap  in  a 
cloth  till  used,  to  keep  warm  and  soft 


Prepare  the  chicken,  celery,  lettuce;  put 
some  of  each  on  tortilla;  season  and  roll 


Fasten  filled  tortillas  with   toothpicks; 
saute  until  brown  in  butter  or  salad  oil 


Garnish  locos  with  shredded  lettuce  and 

sliced  onions.  Scree  with  tomato  sauce 


CHICKEN 

Tacos,  the  Mexican  equivalent  of  sand- 
wiches, are  simply  tortillas  wrapped 
around  a  filling.  They  may  be  served  as 
a  side  dish  with  the  main  course  of  a 
meal  or  as  the  piece  de  resistance  itself. 
This  is  the  way  to  prepare  Chicken 
Tacos,  a  special  favorite: 
Buy  tortillas  at  a  Mexican  grocery  or 
restaurant,  or  make  them  at  home.  (See 
recipe  below.)  If  you  buy  them  or  make 
them  yourself  ahead  of  time,  reheat  the 
cold  tortillas  on  an  ungreased  griddle  or 
in  a  skillet  so  that  they  will  be  soft  and 
easy  to  roll.  Stack  them  one  on  top  of 
another  as  you  heat  them,  wrap  them 
in  a  cloth,  and  put  them  in  a  covered 
baking  dish  so  that  they  will  stay  warm 
until  time  to  fill  them.  (Freshly  made 
tortillas  should  be  kept  warm  in  this 
same  way  until  used.) 
For  the  filling,  use  chopped,  cooked 
chicken,  minced  celery,  and  shredded 
lettuce.  Put  some  of  each  on  each  tor- 
tilla, and  season  well  with  minced  onion, 
salt,  and  pepper.  Roll  up  filled  tortillas, 
and  fasten  with  a  toothpick.  Saute  in 
butter  or  oil  until  nicely  browned,  turn- 
ing them  carefully  to  brown  all  sides. 
Serve  garnished   with   shredded   lettuce 

ELENA'S    FLOU 

The  traditional  Mexican  tortilla  is  made 
of  masq — corn  treated  with  lime  water 
and  then  ground.  Here  is  another  ver- 
sion that  is  simpler  for  American  cooks 
to  prepare.  Of  course  you  can  use  these 
tortillas  in  making  enchiladas  or  any 
other  Mexican  dish,  as  well  as  for  tacos. 

4   cups  flour 

2   teaspoons  salt 

6   tablespoons  shortening 

1    to  114  cups  lukewarm  water 

Mix  and  sift  flour  and  salt;  add  shorten- 
ing and  work  it  in  until  mixture  is 
crumbly;  add  water  gradually,  forming 
dough  into  a  ball.  (More  water  can  be 
added,  if  necessary;  use  just  enough  so 
that    dough    docs   not    cling   to   sides   of 


TACOS 

and  sliced  onions,  and  accompanied 
the  following  sauce:  Mash  peeled  f 
tomatoes    (or  solid-pack  canned  to 
toes)  with  a  potato  masher;  add  min  < 
onion,  oil,  vinegar,  oregano   (wild  n  | 
joram) ,  and  salt  to  taste.    If  desi  I 
mashed  or  chopped  peeled  green  c 
(fresh  or  canned)  may  be  added.  (N 
Some  of  this  sauce  may  be  mixed 
the  chicken  filling  as  well  as  served  v 
the  tacos,  if  desired.) 
A  delicious  variation  of  Chicken  Ta 
called  Swiss  Tacos,  is  made  this 
Prepare   and  saute  tacos  as  direc 
above;  place  them  in  a  baking  d 
cover  with  a  rich  cheese  sauce,  and  b 
until    bubbly. — K.    A.    T '.,    Los   Al 
Calif. 


OTHER    FILLINGS    FOR    TACOS 

1.  Chopped,  cooked  meat  mixed  with  to 
mato-chili    sauce. 

2.  Grated  cheese,  chopped  celery,  shred 
ded    lettuce,    and    minced    onion. 

3.  Mashed,  fried  pink  beans  (Frijoles  Re- 
fritos),  well  seasoned  and  mixed  with 
grated    cheese    if    desired. 

4.  Mashed  avocado  mixed  with  grated 
onion,  lemon  juice,  salt,  and  peeled 
green    chilis   to    taste. 


R    TORTILLAS 

bowl.)     Turn  dough  out  onto  a  flour 
board  and  knead  well.   Shape  into  ba 
size  of  a  walnut  and  let  stand  15  m 
utes.    Roll  out  each  ball  with  a  rollii 
pin  to  the   desired  size    (usually  abo 
size  of  a  small  salad  plate) .  Bake  on 
hot,  ungreased  griddle  or   in  a  skille 
cook  2  minutes  on  one  side,  then  tin 
and  cook  1  minute  on  the  other.  Mak< 
about  18  tortillas. 

To  prevent  sticking,  the  Mexica 
method  is  to  sprinkle  1  tsp.  hydrate 
lime  on  griddle;  add  a  few  drops  of  wati 
to  make  a  paste;  rub  in  well.  After  hea 
ing,  shake  off  loose  particles. — E.  Z..  Sa 
Francisco. 


CORN    AND    HAM    CASSEROLE 


While  fresh  corn  is  in  season,  try  this 
easy  main-dish  casserole.  Later,  you  can 
use  canned  or  frozen  corn. 

V2   pound  raw  or  cooked  ham,  diced 
2   cups  cooked  corn 
I    medium-sized  onion,  finely  chopped 

1  cup   fine,  dry  bread  crumbs 
Salt  and  pepper  to  taste 

2  cups  canned  or  stewed  fresh  tomatoes 
1    to  2  tablespoons  butter  or  margarine 


Place    alternate    layers    of    ham.    cor 
onion,  and  bread  crumbs  in  a  casserolt 
seasoning  as  you    go.  and  saving  abou 
1  j  cup  of  crumbs  for  the  topping.  Pou 
tomatoes  over  top  layer,  then   sprinkl 

with  remaining  bread  crumbs  and  do 

with  butter.  Bake,  covered,  in  a  mod 
crate  oven  (.'(50°)  for  1  hour.  Serves  ( 
— M.    /v.  U..  Ilcllfloucr,  Calif. 


FR  UITEO    ICED    TEA 


You'll  find  this  version  of  iced  tea  de- 
liriously  refreshing    on   a   warm   day. 

2  oranges 

1  lemons 

1  cup  sugar 

2  quarts  (8  cups)  water 

2   tablespoons  tea  leaves 
Fresh  mint 
Squeeze  juice  from  oranges  and  lemons. 
Combine  fruit  juices,  orange  and  lemon 


rinds,  SUgar,  and    water   in    a   saucepan 

boil  gently  for  Id  minutes;  strain,    Ad« 

tea  leaves  to  hot  liquid,  cover,  and  stec| 
lor  .">  minutes;  strain  and  chill.  Pouj 
over  cracked  ice  in  tall  glasses,  and  gar- 
nish with  sprigs  of  mint.  Serves  S  to  10, 
This  keeps  well  in  the  refrigerator,  so  if 
you  like,  you  can  make  double  I  he  recipe 

al  one  time,     M    II '..  Berkeley,  <  'alij 
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ERVING      THE      WEST      IN      WAR 


ighty  good 
hired  men' 

. . .  says  FARMER  TODD 

i%nd  a  mighty  good  vacation,  with 
pay,  awaits  you  or  any  member  of 
your  family.  Food  fights  for  freedom, 
and  you  are  needed  on  the  farm 
front.  It's  a  healthful  change  from 
office,  school  or  housework  . .  .  and 
a  major  contribution  to  Victory.  See 
your  County  Agricultural  Agent  or 
make  arrangements  through  a  local 
committee.  *  Another  opportunity 
to  serve,  with  liberal  pay,  is  in  food 
processing  plants,  such  as  canneries. 
ic  Give  a  hand !  Back  the  attack ! 
Help  harvest  and  preserve  food. 


Your  faithful,  economical  gas  range,  with 
its  controlled,  quick  heat,  helps  conserve, 
too, by  saving  food-vitamins  and  minerals. 


THE      PACIFIC      COAST 
GAS       ASSOCIATION 


AND    PEACE 
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HINTS  for  HOME  BAKERS       %^ 

Cereal  leftovers 
make 

WonderfulMs! 

Make  them  with  F/eischmann's 

yei/otv  /a be/  Yeast-  the  on/y 

■fresh  yeast  with  more 

EXTRA  vitamins 

CEREAL     ROLLS 

1  cup  milk 
21  i  tablespoons  sugar 
4  teaspoons  salt 
4  tablespoons  shortening 
1  cup  any  cooked  leftover  cereal 
1  cake  Fleischmann's  Yeast 
1  cup  lukewarm  water 
8  cups  sifted  flour 

Scald  milk,  add  sugar,  salt,  shorten- 
ing and  cereal;  cool  to  lukewarm. 
Dissolve  yeast  in  lukewarm  water 
and  add  to  cereal  mixture.  Add  half 
the  flour  and  beat  until  smooth.  Add 
remaining  flour  or  enough  to  make 
easily  handled  dough.  Knead  dough 
quickly  and  lightly  until  smooth  and 
elastic.  Place  dough  in  greased  bowl, 
cover  and  set  in  warm  place,  free 
from  draft.  Let  rise  until  doubled  in 
bulk,  about  lVz  hours.  When  light, 
shape  into  rolls  and  place  close  to- 
gether in  greased  layer  cake  pans. 
Cover  and  let  rise  again  until 
doubled  in  bulk,  about  1  hour.  Bake 
in  hot  oven  at  425  "P.  about  25  min- 
utes. Makes  2V2  dozen. 


NEW  WARTIME  EDITION 

OF  FLEISCHMANN'S 

RECIPE  BOOK 

Clip  and  paste  on  a  penny 
post  card  for  your  free  copy 
of  Fleischmann's  newly  re- 
vised "The  Bread  Basket." 
Dozens  of  easy  recipes  for 
bread,  rolls,  desserts.  Address 
Standard  Brands  Inc.,  Grand 
Central  Annex,  Box  477, 
New  York  17,  N.  Y. 


Name 


Address 


Zone  No. 
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his  month  some  Chefs  of  the  West  will 
eat  venison,  some  will  eat  trout,  but  many 
more  will  merely  stare  at  the  guns  on  the 
wall,  put  the  fishing  rod  together,  take  it 
apart,  and  wish. 

While,  we  doubt  that  a  sportsman  can  sub- 
limate the  urge  for  a  camping  trip  in  the 
preparation  of  sauerbraten  and  potato  pan- 
cakes, many  a  Chef  of  the  West  will  find 
pleasure  in  working  over  his  camp  cuisine 
at  home. 

Customary  pack,  trip  procedure  is  to  in- 
clude enough  fresh  meat  for  the  first  big 
meal  or  two.  and  let  ham,  bacon,  and 
sportsman's  luck  take  care  of  the  rest  of 
the  trip.  A  friend  of  ours  whose  camping 
trips  are  really  eating  trips  varies  this  cus- 
tom in  a  noteworthy  way.  The  hunger  for 
meat,  he  claims,  comes  on  the  third  and 
fourth  days  out.  He  includes  a  large  rump 
roast  of  beef  in  his  list  of  provisions.  As 
soon  as  camp  is  made,  the  roast  is  started 
on  its  way  to  sauerbraten,  a  process  requir- 
ing 3  to  5  days.  And  so  there's  beef  in  camp 
for  the  big  meal  in  the  cool  of  the  evening, 
and  for  sandwiches  on  the  daily  hike. 

SAUERBRATEN 

5   pound  rump  roast  of  beef 

1  large  carrot,  halved 
Wine  vinegar 

3   bay  leaves,  12  whole  peppercorns,  a  few 
cloves,  and  a  piece  of  whole  mace 
Bacon  drippings 

2  onions,  sliced 
Salt 

Flour  for  gravy 

Put  tlie  meat  and  the  carrot  in  an  enamel 
ware  kettle  or  an  earthenware  bowl.    Mix 
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2  parts  of  wine  vinegar  with  1  part  wa 
(The  vinegar  is  the  preservative.    If 
weather   is   hot,  dilute   it   less.)     Add 
bay  leaves,  peppercorns,  cloves,  and  m 
to  the  diluted  vinegar;  bring  to  a  boil.  P 
enough    of    the    boiling    mixture   over 
meat  to  cover  it,  and  let  it  stand  for  fr 

3  to  5  days.   Keep  the  kettle  or  bowl  \  j 
covered,  and  turn  the  meat  over  daily. 
When   ready  to  cook,  place  some  baflt 
drippings  in  a  Dutch  oven,  and  add 
sliced  onions.   Salt  the  meat,  put  it  in 
pot  along  with  the  carrot,  and   brown  L 
lightly  in  the  drippings.    Then  pour  ab 
V2  cup  of  the  pickling  mixture  over 
cover  tightly,  and   pot   roast    for  abou 
hours.   When  done,  thicken  the  gravy  w 
flour  and  serve  your  masterpiece  with 
tato  pancakes  made  this  way: 


POTATO   PANCAKES 

6   medium-sized,  raw  potatoes 

1  onion 

2  eggs,  beaten 

2  tablespoons  flour 
1    tablespoon  milk 
1    teaspoon  salt 

Pepper 

Oil  or  bacon  drippings 

(Irate  the  potatoes  and'onion;  mix  in 
eggs,  Hour,  milk,  salt,  and  pepper,  and 
a   little  oil  or  baeon  drippings.    Shape 
flat  cakes   8  or  .'{   inches  across,  and 
fry  to  a  golden  brown. 


if 


DEER   LITER 

Venison  is  cue  of  the  first  favorites  <>\ 
outdoor  chef,  but  with  the  exception  of 

liver,  deer  meat  muxt  he  hung  lo  he  reu 
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able.  For  tenderness  and  delicacy  of 
r.  many  men  consider  the  deer  liver 
ristocrai  of  camp  fare.  In  its  prepara- 
you'll  find  another  very  good  reason 
ncluding  vinegar  and  garlic  in  your 
list. 

liver  in  thin  slices,  and  let  stand  in  a 
ire  of  equal  parts  of  vinegar  and  water 

0  minutes.  Drain  and  wipe  dry.  Dip 
piece  of  liver  in  flour  that  has  been 
ned  with  salt  and  pepper.  Heat  some 
fat,  and  in  it  saute  a  finely  sliced  onion 
golden  brown;  over  this  rub  two  pieces 
rlic  together  until  the  juice  runs  into 
Mice.    Saute  liver  slices  in  a  separate 

When  brown  and  cooked  on  both 
(5  or  6  minutes  cooking  time) ,  add 
mion-garlic  sauce  and  serve. 

CORN 

sportsman-Victory  gardener  may  have 
bstitute  golden  corn  for  Golden  trout, 
summer.    They  have  a  lot  in  common. 

1  the  trout  in  the  High  Sierra,  the  Gol- 
wins  the  beauty  prize.   But  it's  not  a 

to  pack  out.  Its  delicate  flavor  is  lost 
any  hours  elapse   between  stream  or 

and  frying  pan. 

od  gardener  will  treat  his  golden  corn 
x  Golden  trout.  The  water  in  the  corn 
e  should  be  boiling  at  the  very  mo- 
-  the  gardener  is  breaking  the  ear  from 
stalk.  No  one  but  a  home  gardener 
ns  the  flavor  of  corn  picked  at  the  milk 
;  and  steamed  or  boiled  immediately. 
fresh  corn  can  be  used  in  other  ways. 
.  Kay  of  Pendleton,  Oregon,  stakes  his 
tation  on  this  corn-and-pork  dish: 

6   large  pork  chops 

2  ears  of  corn 

1    medium-sized  onion,  minced 
1    green  pepper,  minced 
1   teaspoon  chili  powder 
Salt  and  pepper  to  taste 

fat  from  pork  chops  and  try  out  in  a 
skillet.  Cut  the  lean  pork  in  cubes  and 
'n  well  in  the  hot  fat.  Add  green  pep- 
and  onion,  and  saute  until  slightly 
med;  cover  and  cook  slowly  for  about 
ninutes.  Add  corn  cut  from  cob,  chili 
der,  salt  and  pepper  to  taste,  and 
igh  hot  water  to  moisten  well;  cover 
steam  until  corn  is  tender.  Serves  6 
•rously.— J.  R.  Kay,  Pendleton,  Ore, 
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This  was   insupportable,  thought 

Captain  Desclieux.  Had  he  not  voyaged 
weary  miles  to  Paris,  prevailed  upon  the 
king's  own  physician  (that  suspicious  cab- 
bage) to  nip  but  a  twig  from  the  royal 
shrub,  outwitted  the  Dutch  spy  (ma  foi! 
how  he  had  foiled  that  one),  even  shielded 
the  cuttings  in  their  glass  case  with  his 
own  body  while  round  shot  from  Barbary 
corsairs  whistled  in  the  rigging.  Now,  it 
was  this  accursed  sun,  idling  across  a  bra- 
zen sky  while  the  ship  lay  becalmed.  He 
shared  his  scanty  water  ration  with  the  cut- 
tings as  their  leaves  shriveled. 

Then  a  breeze  lifted  the  slack  sails.  M.  Des- 
clieux made  it  to  Martinique.  The  slips 
from  King  Louis  XIV's  prized  coffee  shrub 
became  the  first  coffee  plants  in  the  west- 
ern hemisphere,  father  of  the  millions  in 
South  America  today. 


So,  next  time  you're  becalmed  in  a  broil- 
ing Victory  Garden,  give  thanks  for  Captain 
Desclieux's  perseverance  and  mix  yourself 
this  invigorating  freshener: 

Sparkling  Coffee 

Make  a  batch  of  very  strong  M.J.  B. 
(double  strength).  Sweeten  it  if  you 
like  and  let  it  cool.  Then  select  a 
tall  glass,  pack  it  with  cracked  ice 
and  fill  about  one-third  full  with  the 
coffee.  A  few  squirts  of  charged 
water,  a  topping  of  heavy  cream,  a 
hammock  in  the  shade  and — ah! 

Of  course,  Captain  Desclieux  was  prob- 
ably well  repaid.  Coffee  in  those  days  was 
a  costly  luxury.  Less  than  three-quarters 
of  a  century  before,  when  London's  first 
coffee-house  was  opened  in  1652.  coffee 
sold  for  nearly  thirty  dollars  a  pound.  And, 
as  a  matter  of  fact,  M.J.B.  Coffee  is  quite  a 
treasure  today  (though  far  from  costly). 
You'll  agree  when  you  try  it  in  this  recipe. 

Coffee  Ice  Cream 

Scald  a  cup  of  milk  with  one- third 
cup  of  M.J.B.  Strain  this  carefully, 
then  add  a  teaspoon  of  gelatin  which 


hae  been  soaked  in  a  little  cold  milk. 
Add  half  a  cup  of  sugar  and  stir.  Let 
the  mixture  chill  and  then  pour  it 
into  a  refrigerator  tray.  After  it  has 
become  mushy,  beat  it  until  light, 
then  mix  in  a  cup  of  cream  which 
has  been  beaten  until  it's  thick,— 
but  not  stiff.  Return  to  the  refriger- 
ator. It  needs  no  further  stirring 
while  it  freezes. 


If  you'd  prefer  a  little  simpler  dessert,  try 
this  suggestion.  Incidentally,  your  great- 
great  grandmother  probably  would  have 
advised  you  to  settle  the  coffee  grounds 
with  bits  of  codfish  skin,  porkrind  or  isin- 
glass. We  definitely  do  not  recommend  it. 

Coffee  Cream  Custard 

In  the  top  of  a  double  boiler,  mix 
three  cups  of  cream,  a  little  less  than 
a  cup  of  strong  M.J.B.,  and  three 
tablespoons  of  sugar.  Stir  thor- 
oughly, then  pour  over  six  thorough- 
ly beaten  eggs.  Using  a  fine  sieve, 
strain  the  mixture  into  individual 
custard  cups.  Bake  in  a  slow  oven. 

Talleyrand  once  said  coffee  should  be"blaclc 
as  the  devil,  hot  as  Hell,  pure  as  an  angel, 
gentle  as  love."  We'd  like  to  add  just  one 
more  —  it  must  be  FRESH!  And  to  be  cer- 
tain of  really  fresh  coffee,  ask  for  M.  J.  B. 
Every  pound  is  vacuum  packed  in  glass  to 
seal  the  flavor  in.  It's  one  more  good  reason 
why  you  can't  make  a  bad  cup  of  M.J.B. 


We  lock  the 
flavor  in! 


M.J.B    CO.,     SAN     FRANCISCO 
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lsc  Swift's  Jewel  Shortening  for 
extra-fancy  "company"  cakes 
as  well  as  "evcry-day"  cook- 
ing. Sec  how  far  one  pound  of 
shortening  goes  when  that 
shortening  is  Jewel.  For  Jewel's 
special  Mend  of  fine,  hland  cook- 
ing fats  gives  amazing  shorten- 
ing power  .  .  .  making  it  the 
perfect  all-purpose  shortening. 


Q0& 


SO-0'0 


FAR 


The  handy  economical  carton 
means  low  cost  and  no  waste! 
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Adventures  in  Food 


Food  Fun  As  Moronic  As  the  Funny  Papers 
and   As  Old.    But  the  Children  Still  Like   It 


reus  i 
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'  e  have  always  thought  that  good  food 
was  beautiful  in  its  own  right,  and  no  one 
was  more  pleased  than  we  when  the  fad  for 
arranging  food  in  artificial,  too-cute  ways 
faded  out.  There  is  one  place  though  where 
a  little  showmanship  is  justified.  Salads  for 
children  can  be  made  to  move  out  of  the 
make-your-cheeks-pink-make-your-hair- 
curl  class  by  a  bit  of  ingenuity.  The  salads 
shown  below  can  be  made  by  the  children 
themselves — a  fact  that  gives  an  added  in- 
centive to  good  eating. 


JO-JO 
We  think  that  this  Jo-Jo  Salad  demands 
pink  lemonade  as  an  accompanying  bever- 
age. His  face  is  a  fresh  or  canned  pear 
half  with  a  grinning  maraschino  cherry 
mouth,  clove  eyes,  cottage  cheese  hair,  car- 
rot nose  and  bow  tie.  He  rests  on  a  bed  of 
whole  lettuce  leaves,  and  a  dusting  of  pa- 
prika, just  before  serving,  brings  roses  to 
his  cheeks. 


CASTLE-IN-THE-AIR 

There's  nothing  postwar  or  visionary  about 
this  Castle-in-the-Air  Salad.   Cul  a  huge, 

tight  head  of  lettuce  crosswise  into  half- 
inch  slices.  Use  one  of  these  for  each  salad 
to  be  served.  Peel  an  extra-large  tomato, 
and  CUl  it  into  half-inch  slices;  put  one  slice 
on   top  of  each  slice   of  lettuce.    Cut   green 


peppers  crosswise  similarly  into  slices 
three-fourths  of  an  inch  high,  and  re 
the  centers  and  seeds;  place  one  p< 
slice  on  top  of  each  tomato  slice.  Fi 
peppers  with  chilled  cooked  peas;  ga 
with  chopped  parsley,  and  top  each 
with  a  quarter  of  a  hard-cooked  egg 
lengthwise. 


•Eve 


! 

1 

t 
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RAG  DOLL 


A  Girl  Scout  troop  is  responsible  fori 
Rag  Doll  Salad:  the  girls   made  then 
<piant ity  for  a  birthday  party  supper.   I 
doll's  head  is  half  a  hard-cooked  egg: 
hair  is  shredded   carrot;   the  eyes,  tl 
sliced  stuffed  olives;  the  nose,  a  raisin; 
mouth,  a  strip  of  pimiento.  Half  of  a  bi 
red  apple  or  tomato  forms  the  waist 
potato  salad,  topped  with  a  frilly  let 
leaf  apron,  makes  the  rest  of  the  body, 
doll   sports  sweet  pickle  arms,  green  < 
hands,  and  ripe  olive  feet.  If  some  of  t 
ingredients   are   not   available,   there! 
many  possibilities  for  substitutions 
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LUXUK1    MINER 

No  one  would  even  suspect  that  this  si 
wart  ship  carried  a  cargo  of  good  nutriti 
The  name  may  sound  a  bit  nostalgic, 
it's  called  Luxury  Liner  Salad.  For  a  wa 
green  sea,  use  curly  lettuce  or  chicory.  H 
low  out  an  impeded  cucumber  (rescrvi 
the  pulp  for  your  next  tossed  salad)  a 
use  the  shell  for  the  hull  of  the  ship.  (T 
is  not  to  be  eaten.)  Kill  the  hull  level-f 
with  diced  apple,  flavored  with  cinnann 
Halve  a  brick  of  cream  cheese  length  w 
and  place  <>n  the  apple  for  a  super  sin 
lure.    When  ready  to  serve,  use  two  nun 

schino  cherries  or  two  carrol  sections  I 

funnels  and  two  toothpicks  for  masts     'I 

s  r  \  s  i 


-hip   ia   now    ready   to   dock   at    your 
pen's  party  table. 


I 
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EJLAI  Kil  ED  SUSAN 

t-Eyed  Susan  Salad  is  the  name  of 
ninny  flower  plate.  The  center  is  a 
i  half,  the  hollow  filled  with  a  stuffed 
•.  Peeled  orange  sections  are  used  for 
sdiating  petals,  and  the  stem  is  a  eel- 
talk.  Shredded  let  luce  for  grass,  and 
pieces  of  Romaine  for  leaves  add  fin- 
'  touches. 


favorite  dressing  can  be  served  sep- 
ly  with  all  of  these  picture  salads. 

MORE  IDEAS 

are  some  more  suggestions — old  and 
—for  making  salads  to  tempt  young 
tites: 

slices  of  tomato  aspic  into  amusing 
js  with    cookie  cutters,  and  serve  on 

lettuce. 

lake  a  candle  salad,  using  a  slice  of 
ipple  for  the  base  of  the  candlestick, 
a  ring  of  green  pepper  or  an  orange 
for  the  handle.  Stand  half  a  banana 
;ht  in  the  center  of  the  pineapple,  top 
a  maraschino  cherry  for  the  flame,  and 
our   favorite  dressing  drip  down   the 

ge  shells  provide  a  decorative  and  ap- 
ing touch  for  a  children's  luncheon, 
r  hollowed  out  as  baskets,  or  with 
cut  in  the  skin  to  make  miniature 
o'-lanterns.  Fruit  salad  is  used  as  the 
I  for  both  of  these. 

her  surprise  salad  which  children  es- 
illy  like  is  one  made  to  look  like  a 
h  of  grapes.  Spread  pear  halves  with 
ned  cream  cheese,  and  cover  them 
halves  of  grapes.  Arrange  on  a  plate 
a  sprig  of  green  leaves  at  the  large 
if  the  pear,  to  add  a  realistic  touch  to 
'bunch." 
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$5.00  for  Good  Ideas! 

Recipes  and  Suggestions  for  these  columns 
are  contributed  by  Sunset  Readers.  Send  in 
your  discoveries  of  new  ways  to  use  the  fine 
flavors  of  Tea  Garden  delicacies  in  meal 
preparation.  For  every  idea  used  we  pay 
$5.00.  Include  the  name  of  your  Tea  Garden 
Grocer,  address  your  entry:  Tea  Garden 
Products  Co.,  755  Sansome  St.,  San  Fran- 
cisco 11,  Calif. 

No  urging  is  needed  to  get  the  family  of  Mrs. 
L.  E.  Stewart,  of  Orange,  California,  to  eat 
mure  cereal — when  she  serves  it  this  way! 


Tea  Garden  Oatmeal  Squares 


Vs  cup  shortening 
Vi  teaspoon  almond 

flavoring 
Vi  teaspoon  vanilla 
V2  cup  honey 
W  cup  quick  oatmeal 
V2  cup  sifted  flour 


1  teaspoon  baking 
powder 
y%  teaspoon  salt 
Y2  teaspoon  cinnamon 
^4  teaspoon  cloves 

1  egg.  lightly  beaten 
^2  CUP  Tea  Garden 
Preserves 


Cream  shortening  and  extracts;  add 
honey  gradually,  beat  until  fluffy.  Com- 
bine oatmeal  with  sifted  dry  ingredients 
and  add,  alternately  with  the  beaten 
egg,  to  creamed  shortening.  Place  %  of 
batter  in  a  well-oiled  8x8  pan,  spread 
with  your  favorite  Tea  Garden  Pre- 
serves and  cover  with  remaining  hatter. 
Bake  in  a  hot  (400° )  oven  for  30  min- 
utes. Turn  out  on  oiled  paper  and  when 
cool  cut  in  squares. 


There  are  two  kinds  of  Tea  Garden  Syrup, 
and  both  are  delicious!  Tea  Garden  Drips 
has  a  distinctively  different  flavor,  a  rich, 
amber  goodness  .  .  .  mediumly  thick,  does 
not  soak  into  pancakes.  Tea  Garden  Cane 
and  Maple  Syrup  is  lighter  in  color,  thinner 
— a  delicate  blend  with  pure  maple  sugar. 
Either  syrup  can  be  used  in  making  delicious 
little  cinnamon  rolls  as  does  Mrs.  W.  Black- 
field  of  San  Anselmo,  California. 


Superb  Cinnamon  Rolls 

Mix  your  favorite  baking  powder  bis- 
cuit recipe.  Roll  the  dough  about  % 
inch  thick.  Spread  with  cinnamon  and 
sugar,  roll  and  slice  (like  a  jelly  roll). 
Place  each  slice  in  a  well-oiled  muffin 
tin.  Bake  15  minutes  in  a  hot  (400°) 
oven,  remove  and  pour  over  each  roll 
one  teaspoonful  of  Tea  Garden  Syrup 
(tablespoonful  if  pans  are  large  size). 
Replace  in  oven  for  an  additional  5 
minutes. 


This  recipe,  sent  by  Mrs.  Wm.  A.  MacFar- 
land,  Jr.,  of  Inglewood,  California,  uses  Tea 
Garden  Preserves  to  glorify  stale  bread.  (It 
should  be  2  or  3  days  old.) 


Jiffy  Coffee  Cake 

Make  sandwiches  of  stale  bread,  spread 
with  butter  or  margarine  and  Tea  Gar- 
den Preserves.  Trim  crusts  and  cut  into 
quarters.  Brush  sides  and  top  with 
beaten  egg  to  which  has  been  added  1 
tablespoon  Tea  Garden  Syrup.  Then 
dust  each  "cake"  with  crumbly  mixture 
of:  %  cup  brown  sugar,  1  tablespoon 
flour,  1  tablespoon  butter  or  margarine. 
Press  extra  crumbs  onto  tops.  Bake  in 
a  moderate  oven  until  nicely  browned. 


A  warm  weather  dessert,  that  can  be  made  a 
day  ahead,  piled  into  sherbet  glasses  and 
tucked  into  the  refrigerator,  ready  to  serve, 
is  this  one  sent  by  Mrs.  Arthur  Heywood  of 
Oakland,  California.  Tea  Garden  Syrup  gives 
it  such  a  delicious  flavor  that  guests  always 
ask  for  the  recipe. 


Tea  Garden  Symphony 


1  tablespoon  gelatine 
14  cup  cold  water 
1  cup  Tea  Garden 

Syrup 
1  teaspoon  maple 

flavoring 


3  eggs,  beaten 

separately 

1*4  cups  whipped 

evaporated    milk 
%  cup  broken  walnut 
meats  (optional) 


Dissolve  gelatine  in  water.  Bring  syrup 
and  flavoring  to  a  boil,  add  the  soaked 
gelatine  and  stir  mixture  into  the  beaten 
egg  yolks.  Fold  jn  stiffly  beaten  egg 
whites  and  the  whipped  evaporated 
milk  (or  coffee  cream).  Walnut  meats 
are  an  addition  ...  if  you  can  get  them ! 


A  sparkling  row  of  Tea  Garden  Delicacies 
on  your  kitchen  shelf,  with  your  other 
staples,  will  help  you  pack  more  attractive 
lunch  boxes,  plan  more  interesting  meals. 
You  can  always  depend  upon  the  unrivaled 
excellence  of  Tea  Garden  Products. 

TEA   GARDEN    PRODUCTS  CO. 


TEA 

GARDEN 
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Tea  Garden  Preserves  and  jelly  have  true, 
natural  fruit  flavors  because  they're  made  as 
you  would  make  them  at  home — of  fine  table 
fruits,  orchard  fresh  and  ripe,  cooked  slowly 
in  small  batches. 

PRESERVES  •  JELLIES  •  SYRUPS  •  GRAPE  JUICE  •  MARASCHINO  CHERRIES  •  SWEET  PICKLED  AND  BRANDIED  FRUITS 


Angels  of  the 

A-E-F 

Serving  the  tuna  you  couldn't 
buy. . .  to  wounded  soldiers 
at  overseas 


"...no  glamour,  no  (ilory  nor  medals... 
but  these  gallant  American  girls  will 
always  be  heroines  in  our  hearts  "writes 
a"Sarge" after  his  recovery  at  an  over, 
seas  base. 
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UR  wounded  heroes  deserve  the 
hest  .  .  .  and  they're  petting  it.  Both 
the  Army  and  the  Navy  are  ordering 
large  quantities  of  tuna  ...  as  "hos- 
pital rations"'  for  overseas.  Rich  in 
concentrated  food  value  .  .  .  delicate 
and  delicious  .  .  .  containing  Vita- 
mins"A"and"D,"these  quality  tunas 
are  extremely  valuable  in  hospital 
diets.  So,  if  you  occasionally  have 
difficulty  in  getting  these  famous 
brands,  remember  that  you  are  shar- 
ing them  with  "our  boys"  in  some 
far-distant  hospital  base.  We  know 
you'd  want  them  to  come  first! 

VAN  CAMP  SEA  FOOD  CO.,  INC. 
Terminol  Island,  California 


Solid  pack  or  "grated". . , 
both  are  Quality  Tunas 


You  are  an  American 
...buy  WAR  BONDS! 


GOOD  IDEAS 

Sunset  Readers  Offer  Their 
Housekeeping  Suggestions 

It 

lliKADKRs    Good   Ideas  on   shortcuts  to 

easier  and  better  honiemaking  are  always 
welcome. 

IRONING  HELPS 

Keep  a  package  of  press-on  mending  tape 
and  a  small  pair  of  scissors  by  your  ironing 
board,  and  mend  small  tears  as  you  iron. — 
M.  A.  R.,  San  Anselmo,  Calij. 

A  handy  ironing  board  "attachment"  is  a 
small  comb,  useful  for  combing  out  fringes 
on  table  cloths,  napkins,  etc.  while  damp, 
and  easily  handled. — B.  V.,  Los  Angeles. 

If  your  iron  has  become  discolored,  and 
sticks  to  the  clothes,  pour  a  little  salt  over 
a  newspaper  and  run  the  iron  back  and 
forth  over  the  salt  until  it  becomes  smooth 
and  bright. — B.  C,  Los  Angeles. 


LAPEL  VASE 

A  miniature  vase  for  keeping  your  bout  on- 
niere  fresh  can  be  made  from  (lie  lop  of  a 
discarded  fountain  pen.  Choose  a  top 
which  has  a  clip  on  it:  clean  it  thoroughly, 
and  coat  the  inside  with  melted  paraffin  to 
prevent  leakage.  Inverted,  and  filled  with 
water,  it  may  be  fastened  to  the  lapel  by  a 
pin  passed  underneath  the  clip.  Men,  too, 
can  use  this  container  by  fastening  it  to 
the  underside  of  the  lapel,  at  the  button- 
hole. The  flower  stem  is  passed  through 
the  buttonhole  into  the  water. — /•>'.  /..  ./.. 
Alameda,  Calif, 

FRIEND  SAVER 

When  T  borrow  a  book  I  make  a  brown 
paper  cover  for  it.  On  the  outside,  I  write 
the  title,  and  the  owner's  name.  This  keeps 
the  book  from  being  put  on  the  shelf  and 
forgotten.  If. von  will  try  this,  you  will  find 
your  friends  more  willing  to  lend  you  their 

favorite  volumes. — /,.  .1/.,  Pasadena,  Calif. 
(ED,  //  vii<//tl  be  a  good  idea  to  write  I  lie 
date  on  which  the  book  was  borrowed,  too!) 

VENETIAN  BLINDS 

Soiled  Venetian  blinds  will  look  like  new 
again  if  you  will  remove  I  hem  from  I  lie 
frames  and  immerse  I  hem  in  a  bathtub 
filled  with  warm  soapsuds,  Go  over  them 
with  a  brush,  rinse  under  the  shower,  and 
dry  with  a  Turkish  towel.  Lei  I  hem  hang 
down    al    the    windows    until    thfl    tapes    are 
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SEW  A  FINE  SEAM! 

Don't  treat  sewing  machines  se1 
sew!  Oil  and  clean  regularly.  Fir 
brush  out  dust.  lint.  Remove  ol 
gummy  oil  deposits  with  kerosen 
stitch  rapidly  on  wastecloth,  wi| 
off  excess  oil.  Apply  one  drop  se\ 
ing  machine  oil  wherever  indicate 
Use  grease,  not  oil.  on  motor. 


EARN  MONEY  . , .  HELP  UNCLE  SAW 

Got  a  spare  room  that  has  become 
"glory  hole."  overflowing  with  exti 
furniture,  trunks,  boxes?  Let  Lyon  pu 
them  up  and  store  them  for  you.  The 
rent  the  room  to  an  essential  wc 
worker.  It  will  mean  welcome  extt 
money  for  you  — and  it'll  help  him  i 
stay  on  the  job  and  finish  the  job! 


A  LONG  SHIRT  TALE! 

To  get  long  wear  from  men's  shirt 
turn  frayed  collars.  If  cuffs  fray,  sni 
off  ragged  edge,  turn  under,  sew  u 
again.  Before  laundering,  turn  u; 
collar.  Don't  starch  non-wilt  collar 
or  bleach  colored  shirts.  For  appear 
ance  and  wear.buypre-shrunk  shirts 

Liitento  Andy  and  Virginia,  4:30 
p.m.,  Monday,  Wednesday  and 
friday,  over  the  Blue  Network 


VAN  &  STORAGE  CO. 

The  moil  popular  mover 
in   I  hi'   Weil 


\ 
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>i  prevent  wrinkles.    (They  soon  dry 
■m  temperature.)    This  works  equally 
.  1 1 1 1  either  w  <><►«  !<-n  or  metal  blinds.— 
D    Seattle 

w  \KM    hi  u  BER    NOTE 
your  favorite  warm  weather  cologne 
■  refrigerator.    It's  a  grand  ice-cold 
p  following  a  shower. — G.  B.,  Berke- 
dif. 

STEP  SAVER 

e  back  of  my  baby's  high  chair  I  fas- 
it  small  towel  rack  on  which  to  hang 

i  cloth  and  towel  and  a  l)il>.  It  saves 
my  steps.— R.  C.  S.,  Berkeley,  Calif. 

(,(IOD    Ml    \M   HI  S 

a  set  of  plastic  measuring  spoons  in 
medicine  chest.    They  will  insure  an 

ate  dose,  and  protect  your  silver 
>  from  the  tarnish  which  some  medi- 
an se.-   S   M    B.,  Palm  City,  Calif. 

doctor  prescribes  a  teaspoon  of  medi- 
ir  your  tiny  baby,  it '-  a  good  idea  to 
nedicine  dropper  with  the  medicine. 
ie  babj  down,  put  the  dropper  in  the 
of  his  month,  and  squeeze  the  hull) 
.  The  medicine  will  slip  down  easily, 
ie  babv  "ill  not  choke  on  it. — M.  S., 

d.  Calif. 

CATS1  l"   SALVAGE 

the    contents    of    I  lie    catsup    bottle 

)cen  exhausted,  you  can  still  salvage 
for  a  delicious  French  dressing.  Add 
negar,  seasonings,  and  herbs  in  the 
t  proportions  to  the  empty  bottle 
nike  vigorously. — 11.  A.  A.,  Boulder 


KITCHEN  GADGET 
:  a  small  piece  of  plywood,  12"  x  20", 

I'd  on  the  kitchen  wall  in  a  conven- 
lace.  On  this  arc  two  rows  of  hooks, 
7  inches  apart,  with  the  hooks  .'{ 
lf  apart  in  each  row.  From  these  hooks 
"'  i  small  screwdriver,  flashlight,  whisk 
kitchen  shears,  etc.  A  small  hand- 
ar  irror  is  »lned  to  the  center  for  a  dec- 
rts|-  touch.—/?.  M.  D.,  Seattle. 

TOOTH  PASTE  TIP 

're  in  a  hurry,  use  tooth  paste  and  a 
led  tooth  brush  to  shine  up  a  piece 
nine  jewelry. — -W.  S.,  Kent,  Wash. 

HAT  RACK 

r  quart  milk  cartons  with  attractive 
per  and  use  them  as  hat  racks  for 
abv's  bonnets. — A.  G.  It'.,  Culver 
VoMf. 

-A  liiflc  sand  or  bird  gravel  in  the 
i  <>\  the  carton  will  keep  it  from  ti/>- 
nd  make  it  heavy  enough  to  hold 
'  hats.) 
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USE  THIS  RECIPE 
for  FRESH   PEACH  JAM 

4  Cups  Ground  Peachei 
6  Cups  Sugar 
l/i  Cup  Lemon  Juice 
I  Package  M.C.P.  Pectin 

Wash,  peel,  and  remove  pits  from 
4  pounds  fully  ripe  peaches;  grind 
the  fruit.  Measure  exactly  A  level 
cups  of  the  ground  peaches  (add 
water  to  fill  out  last  cup,  if  neces- 
sary) in  a  large  kettle.  Add  the 
M.C.P.  Pectin  and  lemon  juice, 
stir  well  and  bring  to  a  boil,  stir- 
ring constantly.  NOW,  add  the 
sugar  (which  has  been  previously 
measured),  continue  stirring,  and 
bring  to  a  full  rolling  boil.  BOIL 
EXACTLY  4  MINUTES.  Re- 
move from  fire,  let  boil  subside, 
stir  and  skim  by  turns  for  S  min- 
utes. Pour  into  sterilized  jars,  al- 
lowing 1 2-inch  space  for  sealing 
with  fresh  paraffin. 


EVEN  YOUNG  DAUGHTERS 
CAN  MAKE  DELICIOUS 
JAMS  and  JELLIES  with 

M.C.P.  PECTIN 

YES...  any  one  can  use  the  tested,  easy-to- 
follow  M.C.P.  PECTIN  recipes  to  make 
energy-rich  jams  and  jellies  which  are  such  a 
valuable  addition  to  wartime  food  supplies. 
Homemade  jams,  especially,  are  delicious, 
wholesome  spreads  which  save  precious 
"points"  and  are  far  more  economical  than 
butter  or  margarine. 

M.C.P.  PECTIN  saves  you  time  and  work... 
jells  more  fruit  or  juice  and  sugar  than  any 
other  pectin  you  can  buy. ..doesn't  "boil 
away"  costly  ingredients.  M.C.P.  recipes 
eliminate  guesswork... prevent  spoilage  due 
to  too  short  a  boil . . .  and,  because  this  de- 
pendable pectin  is  colorless,  odorless  and 
tasteless ...  you  can  always  be  sure  of  jams 
and  jellies  with  pure,  natural  fruit  and  berry 
flavor. 
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JELLS  MORE  FRUIT  OR  JUICE 
AND  SUGAR  THAN  ANY  OTHER 
PECTIN    YOU    CAN    BUY 


SAVE     FOOD-BUYWARBONDS 


B  I       1  !)  I  t 


25 


Pantry  pirate  "Senior- Senior" 
knows  what's  good.  Many's  the 
secret  expedition  he  makes  to  the  chest 
of  Pirates'  Gold. 

For  these  rich  crunchy  graham 
crackers  are  made  from  nourishing 
grain,  rich  molasses,  pure  vegetable 
shortening  and  plenty  of  honey. 

There's  a  lot  of  energy  for  old  and 
young  in  Pirates'  Gold.  Serve  with 
fruit  for  a  top  rate  dessert.  Gobble  up 
a  fistful  of  them  with  a  big  glass  of 
milk  for  a  swell  quickie  lunch. 

Sold  in  two  sizes.  Buy  the  big  econ- 
omy package  and  you  won't  run  out  so 
soon.  It  will  save  you  money  and  extra 
trips  to  the  grocer.  Ask  for  Pirates' 
Gold  Graham  Crackers  today. 


VICTORY  IDEAS 

Tips  from  Washington,  D.  C 
And  Sunset  Readers'  Homes 


REPAIR  NOTE 

If  one  of  your  favorite  kettles,  which  must 
last  for  the  duration,  has  sprung  a  leak,  in- 
sert the  dome  half  of  a  small  snap  fastener 
into  the  hole  and  hammer  it  flat.  It  works 
like  a  rivet. — R.  M.,  Bakersfield,  Calif. 

REMINDER 

Don't  forget  that  it's  a  time  and  fuel  saver 
to  remove  meat  or  fowl  from  the  refriger- 
ator in  time  for  it  to  come  to  room  tem- 
perature before  being  cooked. — W.  H.  S., 
San  Leandro,  Calif. 

LEFTOVER  RATTER 

I  always  save  leftover  waffle  or  pancake 
batter  in  the  refrigerator.  I  dip  sandwiches 
of  all  kinds  (leftover  ones  or  fresh  ones 
made  on  purpose)  into  this  batter,  and  fry 
in  a  skillet  until  they  are  brown  on  both 
sides.  They  are  really  delicious. — J.  T ., 
Oakland,  Calif. 


FOR  EASIER  MAILING 

If  you  are  sending  much  needed  razor 
blades  overseas,  you'll  find  them  easier  to 
mail  if  you  will  remove  them  from  the 
package  and  paste  them  flat  on  one  half  of 
a  piece  of  cardboard.  Fold  the  other  half 
over,  and  fit  into  an  envelope. — L.  J.  L., 
San  Francisco. 

USE  IT  UP 

Salvage  that  old  shower  curtain,  and  use 
the  good  parts  for  waterproof  slips  for 
baby's  pillows.  Smaller  pieces,  bound  with 
bias  tape,  make  excellent  spill-proof  bibs. 
—L.  S.  M.,  Fresno,  Calif. 

WINDOW  DRESSING 

Because  so  much  fabric  is  being  used  for 
various  purposes  by  the  armed  forces,  there 
is  less  available  for  curtain  materials.  This 
being  the  ease,  it  is  important  to  know  how 
to  care  for  the  curtains  you  already  have. 
Recent  experiments  under  the  supervision 
of  the  U.  S.  Dept.  of  Agriculture  have 
brought  out  some  interesting  facts  about 
curtain  wear.  Long  exposure  to  sunlight 
proved  to  he  the  chief  cause  of  deteriora- 
tion of  cotton  window  curtains,  with  heat 
and  moisture  as  contributing  factors.  Thus 
curtains  at  south  windows  often  go  to 
pieces  before  those  on  north  windows.  It's 
a  good   idea  to  shift  curtains  occasionally 
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SMARTEN  UP   PLAIN  ROOM 
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Costs  as  little  as  25?  per  22  ft  A 

AT   CHAIN,    DRUG,   HARDWARE,   DE 
WALLPAPER  STORES   EVERYWHERI 

United  Wall  Paper  Factories,  Inc 
World's  Lmrg«t$  M.iniif.utiut  i  \  o/  II  .////>.*, 

ami  Kc.i</v-l'.i\lt ,/  DtCOMtlOUS, 

Htsdfumrttrs,  (  bicsgo  24,  Illinois, 

OOPVRIOHT    1944,    UNIIkU   WALl  MMI    PAB1 4.    INC. 
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•nc  side  of  the  bouse  to  another,  or 
i  them  from  top  t<>  bottom  to  equal- 
exposure.  Cotton  curtains  of  coarse, 
fristed  yarns  withstand  the  effects  of 

it  letter  than  those  of  softer  yarn, 
erceri/ed    fabrics   are   more   durable 

nmercerized.    Unbleached  materials 

>re  lasting  than  bleached  ones,  and 
olored  cloth  withstands  >im  and 
r  better  than  that  of  lighter  eolor. 

BEPAIS  THAT  FAUCET! 

■s  only  !)0  drops  a   minute  to   waste 

dlons    of    precious    hot    water    in    a 

Mow  are  the  faucets  at  your  lions. >? 


P  UNSCRIW  H£»f 


SALVAGE  NOTES 

ou  have  rendered  hits  of  fat  for  sal- 
et  the  last  remaining  oil  out  of  them 
ssing  them  down  in  the  jK)tato  rieer 
I  add  quite  a  bit  more  to  your  total 
-If.  A/..  Hollywood.  Calif, 
he  remaining  cracklings  are  good  m 
or  other  hot  bread*.) 
on  have  used  all  the  shortening  from 
.  fill  it  with  boiling  water,  and  let  it 
,  layer  of  shortening  will  rise  to  the 
i  you  can  remove  it  easily,  for  the 
■age  container.  The  jar  will  be  easier 
h.  too.— //.  11..  Chico,  Calif. 

CONSIDER   DEHYDRATION 

>ar,  more  than  ever,  it  is  important 
ery  bit  of  that  Victory  garden  crop 
erved  for  the  winter  ahead.  Instead 
iin<>  all  your  fruits  and  vegetables, 
t  try  dehydrating  some  of  them.  For 
3lete  dehydration  primer,  see  the 
1943.  issue  of  Sunset.  Further  in- 
1011  may  be  obtained  from  your  State 
tural  Extension  Service. 

REPAIR  TIP 

felt  paper  rug  pad  becomes  torn  or 
near  the  edges,  pull  the  tears  to- 
carefully  and  join  them  with  strips 
ch  gummed  paper  tape.  This  will 
;  the  life  of  the  pad  indefinitely. — 
7.,  Orosi.  Calif. 

BUTTER  STRETCHER 

e  the  week's  supply  of  butter  into 
qual  parts.  I  use  one  section  each 
d  the  extra  eighth  part  takes  care  of 
or  a  meal  where  just  a  little  more 
makes  a  lot  of  difference. — .1.  M.  C, 
a.  Wash. 

CURLER  REPAIR 

the  rubber  tips  on  my  metal  hair 
wore  out,  I  renewed  them  by  cut- 
w  ones  from  a  five-cent  eraser.  Split 
iser  through  lengthwise  and  cross- 
id  shape  small  circles  with  a  sharp 
They  may  then  be  pierced,  and  slip- 
o  place. — R.  M.  B.,  Pasadena.  Calif. 

st     1944 


How  to  fit  Bossy 
into  your  budget 

Nutrition  experts  say, "Spend  from  '/s 
to  » /  4  of  your  food  budget  for  milk  and 
milk  products."  Suspect  us  of  mercen- 
ary motives  if  you  will  — we  still  think 
it  a  good  idea.  Penny  for  penny  and 
pound  for  pound,  no  other  food's  as 
economical  as  milk.  Golden  State  Lab- 
oratory's food  scientists  thought  it  wise 
to  add  extra  vitamins  to  milk.  They  de- 


veloped Golden -V  Vitamin  Milk.  Two 
glasses  give  full  minimum  daily  require- 
ments of  seven  essential  vitamins  — 
plus  all  of  milk's  natural  benefits.  Thus, 
when  you  buy  Golden -V  you  budget 
Bossy  for  double  duty— economically. 


What's  cooking  with  the  vitamins? 


Cook  with  Golden -V  and  retain  the  lion's 
share  of  its  seven  essential  vitamins— and 
enjoy  delightful  dishes  with  new  flavor 
and  golden-rich  color.  The  secret  is  in 
"Golden- V  Vitamin  Recipes."  To  get  your 
free  copy,  drop  a  card  today  to  the  Golden 
State  Experimental  Kitchen,  42  5  Battery 
Street,  San  Francisco,  11. 


Try  these  interesting  recipes  on  a  hot  day.     They're  packed  with  energy- 
building  nourishment  and  unusual  vitamin  value,  too. 


I  tip    plain  gelatin 

Vi  cup  cold  water 

1%  cupt  Golden-V 

I  cup  celery,  finely  chopped 

Vi  cup  pickle  relish  I  Up.  salt 

I.  Soak  gelatin  in  cold  water.  Heat 
Golden-V;  do  not  boil.  Add  to  gel- 
atin. Stir  until  dissolved.  Chill  until 
of  syrupy  consistency.  2.  Beat  with 
rotary  beater  until  foamy.  Add  celery, 
pickle  relish,   mayonnaise,  olives. 


SUMMER    TUNA    SALAD 

Vi  cup  mayonnaise 


Vi  cup  chopped  olives 
I   7-oz.  can  tuna,  flaked 
Vi  tsp.  paprika 
Vi  cup  catsup 

tuna,  paprika,  catsup,  and  salt.  3.  Turn 
into  individual  molds  or  large  ring 
mold.  Chill  until  firm.  Serve  with 
mayonnaise  to  which  a  little  lemon 
juice  has  been  added. 


FROZEN    ORANGE    CUSTARD 


%  cup  sugar 

2  tbsp.  cornstarch 

I  tsp.  grated  orange  rind 

I  cup  Golden-V 

1.  Mix  sugar  and  cornstarch.  Add 
orange  rind.  Gradually  stir  in  Gold- 
en-V. Cook  over  direct  heat  until 
mixture  thickens,  stirring  constantly. 

2.  Beat  egg  yolks  well.  Add  a  small 
amount  of  hot  mixture  to  yolks  and 
stir  into  remaining  hot  mixture.  Con- 
tinue cooking  until  thick.  Remove 
from  heat.  Add  butter,  salt,  and  l'/2 


2  eggs,  separated 

I  tsp.  butter 

Vs  tsp.  salt 

I '/»  cups  Golden-V 

cups  of  Golden-V.  3.  Pour  into  re- 
frigerator tray  and  place  in  freezing 
unit.  When  frozen,  return  to  bowl 
and  beat  with  rotary  beater  until  light 
and  creamy.  4.  Fold  in  stiffly  beaten 
egg  whites.  Return  to  tray  and  freeze 
until  firm.  Frozen  Orange  Pudding 
will  be  creamier  if  served  soon  after 
it  is  well  frozen. 


GOLDEN  STATE  COMPANY,  LTD.,  425  Battery  St.,  San  F/apgi^OpXIl),  .Calif. ,, 


'hen  two  old-time  favorite  condi- 
ments get  toge'ther,  you've  got  an  ex- 
citing combination  for  any  main-course 
dish.  Spice -up  rationed  meals  with 
Best  Foods  Mustard-with-Horseradish. 
Use  it  on  all  foods  on  which  you  for- 
merly used  ordinary  mustard. 


BEST  FOODS 

MUSTARD 


WITH 


HORSERADISH  OF 


GOOD  IDEAS 
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he  old  and  familiar  art  of  preserving  is 
not  sacred  to  science.  Thanks  to  research, 
it's  quite  probable  that  you  can  make  an 
even  better  jar  of  jam  than  your  grand- 
mother did.  The  techniques  recommended 
here  by  Bernice  Redington  of  Berkeley, 
California,  who  speaks  from  experience  in 
both  the  research  laboratory  and  the  home 
kitchen,  will  bring  you  up  to  date. 

JAM 

First,  there's  jam.    A  good  jam  will  have: 

1.  A  color  that  is  true  to  the  original  fruit. 

2.  A  flavor  that  is  still  a  fragrance. 

3.  A  measured  sweetness  that  accentuates 
rather  than  conceals  the   fruitiness. 
The    following   pointers   will   help   you 
achieve  perfection,  whatever  kind  of  jam 
you  plan  to  make: 

1.  Although  the  usual  proportion  of  sugar 
to  prepared  fruit  is  cup  for  cup,  good  jam 
can  be  made  using  %  cup  sugar  to  each 
cup  of  mashed,  crushed,  or  ground  fruit. 
In  fact,  cutting  down  on  the  sugar  tends 
to  accentuate  the  natural  fruit  flavor — 
obviously  an  advantage. 

2.  Half  of  the  sugar  may  be  replaced  by 
honey,  if  desired.  But  be  sure  that  the 
honey  is  mild-flavored;  otherwise  it  may 
end  up  by  out-flavoring  the  fruit.  A  fourth 
of  the  sugar  may  be  replaced  by  corn  syrup, 
but  the  jam  won't  thicken  quite  as  well  as 
jam  made  with  all  sugar,  or  be  as  sweet. 
'.).  If  your  sugar  supply  won't  permit  you 
to  make  jam  right  now,  can  the  fruit  with 
little  or  no  water,  and  make  it  up  into  jam 
later  on  as  your  sugar  supply  permits. 

4.  In  order  to  avoid  the  necessity  of  over- 
cooking, which  destroys  the  natural  color 
and  flavor  of  the  fruit,  don't  cook  more 
than  2  quarts  of  jam  at  a  time,  and  use  a 
wide,  shallow  kettle.  Stir  constantly  dur- 
ing boiling  to  prevent  scorching.  A  wooden 
spoon  is  not  recommended;  it  may  be  a 
source  of  mold  contamination. 

'>.  Jam  can  be  baked  in  the  oven  in  shal- 
low pans — pudding  pans  or  glass  casseroles 
— instead  of  boiled.  Start  it  at  .'K'f/',  and 
when  the  jam  begins  to  boil  a  little  around 
the  edges,  reduce  the  heat  to  275°.  The 
lime  required  for  thickening  will  Ik-  about 
1  hour,  or  longer  if  the  fruit  is  very  juicy 
and  the  pan  is  deep.  No  stirring  is  needed, 
(i.  Authorities  advise  discarding  any  jam 
that  shows  signs  of  mold — its  greatest 
enemy.  The  surest  way  to  prevent  mold  is 
to  use  fruit  jars  as  the  containers  for  your 
jam,  and  process  the  hot,  tilled  jars  in  the 


boiling-water  bath,  just  as  you  would 
ned  fruit.    Allow  20  minutes  for  pints,) 
minutes  for  quarts. 

Here  are  some  excellent  jam  recipes: 


■ 


PLUM  JAM 

Use  plums  that  are  not  too  ripe.    S: 
bright   red   seedling   plums   are   especi 
good;   they  produce   a  sharp-flavored 
that  is  delicious  with  meat  or  game. 


>'■ 
to 

1    quart  ground  red,  yellow,  or  purple  plums  p 
3   cups  sugar 

To  prepare  plums:  Pit,  and  run  thro 
food  chopper,  using  coarse  knife.  Inc 
the  skins,  as  they  will  contribute  both 
vor  and  color. 

Combine  plums  and  sugar,  heat  slowly 
boil    to  the  desired  thickness.    Or,  bak 
directed  above.    Seal  like  canned  fruj 
hot,  sterilized  jars,  and  process  in  the 
ing-water  bath. 


li: 
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18-MINUTE   STIRRED   BERRY    JAB|j. 

Any  berries  except  strawberries  can  be 
in   this  jam,  provided  that   they  are 
ripe,  not  overripe.    Wild  blackberries, 
red  and   half  black,  are  particularly  j  |kpe 
wild    blackcaps   and    a    few    salmon 
thimbleberries  may  be  included.  Roai 
blackberries   (the  kind  that  were  origi 
cultivated  and  then  left  to  their  owl 
vices)    are   satisfactory,   but    at    least 
of  them  should   be   on  the  dark  red 
rather  than  fully  ripe.    Not-too-ripe 
berries  are  also  delicious  here. 

1    quart  mashed  berries 
3   cups  sugar 

Boil  and  stir  the  mashed  berries  (J  mil 
add  sugar;  boil  and  stir  another  (i  mil 
Remove  from  heat;  stir  about  (i  minut 
until  jam  thickens.  (If  it  doesn't  th 
in  the  pail  while  still  hot,  heat  again 
another  few  minutes,  and  then  rcpe; 
stirring  process.)  Seal  hot  in  sterilize 
and  process  in  the  boiling-water 
Note:  This  jam  cannot   be  baked. 
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PRESERVES  . 

Time  is  the  essence  of  success  in  prej 
fruit     preserves  —  whole    or    carefull 
pieces   of    fruit,    surrounded    by    B 
honey-like   syrup.     You    have   to   pe 
tin-    fruit,   gently    but    firmly,    to    tra|ri 
natural  juice  for  a  diet  of  sugar.     It 
increase    in    sugar,    plus    the    surrou 
syrup,  which   is  loo  sweet   to  ferment 

makes  preserves  keep.    Processing 
boiling-water  bath  is  recommended 

20  minutes  for  pints.  .'!()  minutes  for  < 
Preserves  are  distinctly  a   wartime   I 


on 
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our  sugar  ration  won't  provide  many, 
ii  are  able  to  "afford"  a  few  jars,  you 
Mijoy  this  recipe: 

PEACH    PRESERVES 

perfect  fruit  belongs  in  preserves;  it 

(1  lw  firm-ripe,  at  the  peak  of  color 
lavor. 

pound   of  sugar  for  each    pound    of 
red  fruit.  Wash  fruit  gently  and  pare 
ut  scalding    Cul  small  fruit  in  halves, 
fruit  in  quarters  or  slices.  Put  some 
•  sugar  in   the   hot  torn  of  a  pan    (an 
num   dripping  pan    is  a   good   utensil 
lis  purpose).    Carefully  lay  the  fruit 
)  of  the  sugar,  and  cover  with  the  re- 
ng  sugar.  ( 'over  the  pan.  and  let  stand 
i    day   or  overnight    in   a  cool    place. 
heat  up  gently  and  simmer  until  the 
is    dissolved.     Cover   again    and    let 
another    half   day.   then    boil    gently 
syrup  is  as  thick  as  homy.    Let  stand 
ight  or  another  half  day  to  plump,  lift 
to  hot,  sterilized   jars.   l>oil   up  syrup, 
>ver  the  fruit,  and  process  in  boiling- 
hath. 

CONSERVKS 

rves    combine    the    fruitiness    of    jam 

the  sections  of  fruit  and  honey-like 
seen  in   preserves.    They  may  also 

n  bits  of  orange  or  lemon  peel,  dried 
or  nut  meats.  Conserves  may  be 
or  baked    (see  note  on   baking  jam, 

) ,  and  should  lie  processed  like  jam 

reserves. 

ire  two  good  recipes: 

GRAPE   CONSERVE 

rd.  Island  Belle,  or  any  dark,  slip- 
rapes  can  be  used  here. 

quarts  stemmed  grapes,  not  too  ripe 
cup  seedless  or  seeded  raisins 
cups  sugar 

cup  coarsely  chopped  walnut  meats 
teaspoon  salt 

grapes  well,  drain,  and  snap  off  skins, 
skins.  Boil  up  pulp  and  force  through 
;o  take  out  seeds.  Mix  sieved  pulp 
round  skins  and  raisins,  and  simmer 
lutes.  Add  sugar  and  boil  or  bake 
tlmost  thick.  Add  nut  meats,  cook 
utes  longer,  then  pour  into  hot,  ster- 
jars.  Process  in  boiling-water  bath. 
[f  grapes  are  too  ripe  to  taste  sharp, 
;  seeds  from  a  small  lemon  and  grind 
i  the  grape  skins. 


roil 
ienl 

Hi.' 

A 

inn 


TOMATO   CONSERVE 

uarts  sliced,  peeled  tomatoes 

up  ground  citrus  fruit  (lemon,  orange, 

grapefruit,  or  any  combination  of  them) 
ups  seedless  raisins,  golden  bleach  preferred 
ups  sugar 
up  walnut  meats  or  almonds  (may  be 

omitted) 
easpoon  salt,  if  nuts  are  added 


r  tomatoes  and  citrus  fruits,  covered, 

ites.  Add  raisins;  simmer  10  minutes. 

ugar  and  boil  until  almost  thick 
to  sheet  (i.  e.,  fall  in  a  sheet  rather 
drops)   from  cooking  spoon.   Then 

t  and  nuts,  and  cook  to  sheet  stage. 

lto  hot,  sterilized  jars,  and  process 

boiling-water  bath. 
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Durkee's  Troco  Margarine  is 
made  by  an  improved  process 
that  churns  the  pure,  nutritious 
vegetable  oils  right  in  with  the 
fresh,  pasteurized  skim  milk.  IN 
foods  and  ON  them,  you'll  love 
the  flavor  of  Durkee's  Troco 
Margarine. 

SPREAD    •   COOK    •  BAKE    •  FRY 
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J^urk 


One  of  the  Basic  7  Foods 
recommended  in  the  U.S. 
r,fl '  if  Food  Nutrition  Rules. 


TROCO 
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«./-#  t/lass  of  wine  adds  the 
fjOfjvci   touch   to  atmny 

.  .  .  and  (.  rout  -*J\  ovale 
is  the  wine  of  efyicures  . . . 


CROIX 
ROYALE 


toy  Croy  Royal 


CALIFORNIA 


Chablis 
Cabernet 
Burgundy 
Sauterne 

Port 
Pale  Dry  Sherry 
Madeira 
Muscatel 


You  will  be  proud  to  serve  these  Croix 
Royale  table  and  dessert  wines.  Produced 
by  old  world  methods  from  choicest  grapes 
grown  in  the  fabulous  San  Joaquin  valley. 


CAMEO   VINEYARDS  CO.,   FRESNO,   CALIF. 


TAKE  A  GROCER'S 
TIP  ON  CANNING 

Never  skimp  on  quali- 
ty. Use  the  best  fresh 
fruits.  Stick  to  the  kind 
of  sugar  home  canners 
have  long  preferred.  A 
good  safe  rule  to  go  by: 
he  sure  its  pure  cane 
sugar,  insist  on  C  and  H. 


SUGAR. 


BE  SURE  IT'S 
PURE  CANE  SUGAR 


Say, 


WHAT  IS  THIS 
ZONE-CONDITIONING? 


A  fair  question,  Sir . . . 
and  important  to  your  post- 
war home  building  or  re- 
modeling plans. 

PcUf*t&  ZONE- CONDITIONING 

...  is  tomorrow's  successor 
to  old-fashioned  central  heat- 
ing. Healthful  circulation  of 
fresh  air  .  .  .  gas-heated  in 
winter  .  .  .  controlled  by  zones 
or  individual  rooms. 

Ask  your  PAYNE  dealer  or  write  to  us, 
address  below.  ■*•  We're  busy  now  with 
war  production.  But  new,  even  finer 
PAYNE  Furnaces  will  be  ready,  after 
victory,  featuring  years-ahead  Zone- 
Conditioned  heating  and  ventilation. 


Pay+ie 


1944    PAVNE    FUPNACE   &   SU.PLV  CO..    INC. 


FURNACE  &  SUPPLY  CO.,  INC. 
BEVERLY  HILLS,  CALIFORNIA 


PHVnEHERT 

yl  JO     YEARS     OF     LEADERSHIP" 


EVE 


CHS  FUEL 


YOU  will  Zone-Condition 

YOUR  HOME  OF  TOMORROW 


MILL-AROUND 


F 


OLI.OWING    OUR  RKQUIRKMENTS   for  \{ 

ability  and  simplicity  of  construct 
designer  Jan  Reiner  blueprinted  the 
around  shown  here. 
The  actual  amount  of  lumber  requir< 
small.  If  you  can't  use  a  saw,  get  your 
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>TCH  TRIPLE-ACTION  CLEANSER 
srk*  fast  because  it  combines  the 
lie  sudsing  action  of  soap,  with  the  ® 
ugetic  scouring  action  of  powder, 
ts  through  scorch,  grease,  stickiness 
grime — washes  the  residue  away 
riple-quick  time.  Look  for  SCOTCH 
BANSER  in  the  handy  zip-open  pack- 
Get  the  speedy  scouring  powder 


cleans,  as  it  scours,  as  it  shines,  „ 


her  dealer  or  a  friend  with  a  workshop  to 

cut  each  piece  to  exact  length.    Here  is  a 

list  of  materials: 

2  pieces  2"x6"x6'6"  for  frame 

2  pieees  2"x4'V2(i"  for  wheel  base 

2  pieces  1%"  round — 25"   for  frame  base 

1  piece   l'j"  round — 82"  for  axle 

2  pieces   l"\3"\2.")"  for  back  braces 
1  piece  2"x2"x22"  for  back  support 

1  piere  l"xl2"xll?"  for  back  support 

1  piece   l"\l'\l.'5"  for  back  support 

1  piece  I"x2"x24"  for  leg  brace 

2  pieces  2"x4"xl0"  for  legs 

■2  pieces   2'\l>"\l-2"   for  wheels 

■2  strap  binges  l'j"  wide  for  frame 

2  cabinet  hinges  for  bark  support 
100  ft.  of  window  sash  cord 

Frome.  The  side  pieces  are  '2x0  surfaced 
four  sides.  (Finished  measurement  1%* 
5%.)  At  wheel  end.  the  side  pieces  are  tip 
sawed  or  band  sawed  to  form  the  back. 
Bracing.  Two  IV2"  round  cross-bars  are  fit- 
ted into  the*  frame,  glued  and  wedged.  A 
1x2  braces  the  front  legs.  A  2x2  crosspicce 
supports  brace  for  the  back. 
Wheels.  If  you  can't  get  wheels  cut  from 
one-piece  of  2x12,  assemble  them  from 
smaller  pieces.  Glue  and  dowel  them  to- 
gether and  tie  with  crosspieces. 
To  receive  the  wheels,  2x4s  26  inches  long 
and  shaped  as  diagrammed  are  nailed  to 
the  frame  pieces.  An  axle  of  IV2"  round, 
.'52  inches  long,  goes  through  the  pieces  and 
receives  the  wheels. 

Adjustable  bock.  The  back  is  braced  by  two 
pieces  of  lx.'3  mortised  into  the  frame.  One 
piece  of  1x4  notched  at  3  intervals  is  cen- 
tered to  receive  the  adjustable  support. 
Height  is  regulated  by  a  triangular  brace 
of  1-inch  material  hinged  to  the  2x2  cross- 
piece. 

Rope.  Holes  are  bored  in  the  frame  at  3- 
inch  intervals  and  notches  are  cut  every  3 
inches  in  cross-bars   to  secure  rope  lacing. 

UPHOLSTERY 

To  make  a  boxed  pillow,  cut  two  pieces  of 
fabric  the  required  size,  for  the  top  and 
bottom,  allowing  %  inch  on  all  sides  for 
seams.  Cut  a  long  strip  of  fabric,  about 
3%  inches  wide  (width  depends  upon  how 
deep  you  want  the  finished  pillow  to  be) . 
This  strip  should  be  long  enough  to  reach 
around  all  four  sides  of  the  top.  Sew  this 
boxing  strip  between  the  top  and  bottom 
panels,  leaving  a  long  opening  at  the  back 
for  stuffing.  The  pillow  may  be  finished 
plain,  or  welting  cord  or  fringe  may  be 
stitched  into  the  seams  so  that  it  will  be 
on  the  right  side  when  the  pillow  is  turned. 
Another  decorative  touch  may  be  given  by 
binding  the  seams  on  the  right  side  with 
bias  tape.  Use  very  strong  thread  for  seams. 

Kapok  (if  obtainable)  or  cotton  batting 
are  used  for  stuffing.  Moss  stuffing  (pur- 
chased from  an  upholstery  supply  house) 
packed  between  the  layers  of  cotton  will 
make  a  more  springy  pillow. 
To  convert  an  ordinary  pillow  into  a  boxed 
one,  simply  make  the  box  according  to  di- 
rections above,  and  insert  the  pillow.  He 
sure  to  give  the  box  a  snug  fit,  so  that  the 
pillow  will  fit  tightly  into  it. 


IS  YOUR  WATER  HEATER 

OVERWORKED? 


Overwork  will  cut  months  off 
your  heater's  life  With  heaters 
so  scarce  and  hard  to  get,  you'll 
be  wise  to  make  your  heater 
last  through  the  duration ...  by 
protecting  it  from  overwork. 

Here's  what  causes  "heater 
fatigue."  and  how  you  can 
cure  it: 

1.  Lime  and  rust  in  the  tank. 
Sediment  acts  as  an  insulator, 
stands  between  the  heat  in  the 
burner  and  the  water  in  the 
tank,  so  that  it  takes  more  fuel 
to  heat  the  water.  Result: 
Higher  fuel  bills,  greater  "heat 
wear"  on  the  surface  of  the 
tank.  CURE:  Drain  the  tank 
once  a  month. 

2.  Leaky  faucets.  Leaks  keep 
your  heater  working  overtime 
to  heat  water  you  don't  use. 
CURE:  Stop  faucet  leaks  by 
installing  top-quality  faucet 
washers  throughout  the  house. 

A  few  Day  &  Night  water  heat- 
ers— America's  finest — are  be- 
ing made  to  replace  those  too 
far  gone  to  repair.  If  yours  is  a 
"total  casualty,"  call  your  Day 
&  Night  dealer  for  help  in  get- 
ting a  new  one.  A  Day  &  Night 
costs  no  more,  yet  gives  you 
more  hot  water,  longer  life, 
guaranteed  service. 

DAY*  NIGHT 


AMERICA 


FINEST 


WATER  and  SPACE  HEATERS 
WATER  COOLERS 

DAY     &     NIGHT    MFG.     CO. 

MONROVIA,     CAll 
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Monthly  Payment 
FHA  Loans 

are  made  by  this  bank  for 
as  much  as  80%  of  the 
appraised  value  of  homes 
and  for  as  long  as  20  years. 
Call  at  any  office  for 
full  information. 


AMERICAN 

TRUST 
COMPANY 

Banking  Since  1854 


HEAD  OFFICE:  SAN  FRANCISCO 

Many  Offices  Serving  Northern  California 
Member  Federal  Deposit  Insurance  Corporation 

BUY  U.   S.   WAR   BONDS   AND  STAMPS 


PIOICUES 

Some  Recipes  for  Indoor- 
Outdoor  Barbecue  Cookery 


0 


NCE  upon  a  time  a  very  fancy  grill  and 
very  thick  steaks  were  considered  the  re- 
quirements of  a  barbecue  party.  Actually, 
of  course,  you  need  neither.  Low-point,  in- 
expensive cuts  of  meat  can  be  made  ten- 
der and  delicious  by  proper  preparation; 
and  any  fireplace,  or  even  your  kitchen 
range,  can  be  used  for  the  barbecuing. 
Gladys  and  Davenport  Phelps  of  San  Fran- 
cisco share  with  us  the  secrets  of  barbe- 
cuing low-point  meat,  and  plans  for  a  party 
which  they  call  a  "picnicue.'* 

Two  days  before  the  picnicue,  purchase  6 
pounds  of  beef  short  ribs  cut  about  3  inches 
long.  (This  will  serve  8.)  Marinate  the 
meat  for  48  hours  in  the  following  mixture: 

1    No.  2  can  (2V2  cups)  tomato  juice 

1    tablespoon  sugar 

1    teaspoon  Worcestershire  sauce 
Va    teaspoon  each:  ginger  and  allspice 

1    teaspoon  celery  salt 
Vi   cup  vinegar 

Put  in  the  refrigerator  and  turn  the  meat 
frequently.  For  the  last  4  hours,  remove 
from  the  refrigerator  and  add  1  finely- 
chopped  onion  and  a  cut  clove  of  garlic. 

Remove  the  meat  from  the  marinade,  and 
pot-roast  it  until  almost  tender  in  a  Dutch 
oven  on  top  of  the  stove  or  in  a  covered 
roasting  pan  in  the  oven.  Use  a  minimum 
of  water,  and  keep  the  heat  low. 

Meantime,  strain  the  marinade  and  discard 
the  onion  and  garlic.  Mix  Vfc  cup  of  marin- 
ade with  %  cup  of  salad  oil  or  drippings  to 
baste  the  meat  while  barbecuing.  Use  the 
rest  of  the  marinade  to  make  the  following 
sauce  to  serve  with  the  meat:  Saute  a 
finely  chopped  onion  until  brown;  add  the 
marinade  and  1  teaspoon  each  of  powdered 
oregano  and  cominos.  If  these  are  not  avail- 
able, substitute  2  teaspoons  of  chili  powder. 
Boil  the  sauce  down  until  it  is  about  half 
the  original  volume. 

Lamb  shanks,  or  lamb  breast  cut  in  pieces 
four  ribs  wide,  can  also  be  picnicued.  For 
variety,  try  this  marinade  when  yon  are 
using  lamb:  Combine  1  cup  orange  juice 
with  V2  ('iip  lemon  juice  and  2  tablespoons 
sugar.  Add  J/2.  C,,IP  chopped  crushed  mint 
leaves  for  the  last  3  hours.  Add  '/i  Clip  of 
salad  oil  to  V2  cup  of  this  marinade  for 
basting,  and  heal  the  rest  to  serve  as  a 
sauce   with  the   meal. 

Now  for  the  picnicue.  If  you  have  a  regu- 
lation  barbecue,  you're   all   set.    If  not,   til 

your  indoor  or  outdoor  fireplace  with  a 

folding-type  barbecue  grill,  or  place  .'i  01  t 
bricks  on  both  sides  of  the  fireplace  just 
far  enough  apart  to  hold  one  of  the  shelves 
from  your  kitchen  range.  (Fire  won't  hurt 
the    shelf,   and    a    little    elbow    grease    will 

clean  it  up  afterward!)    Huild  a  fire  with 


"The  show 
must  go  on 


iti 
11 


I  i 


A.  merioa  acclaims  the 
valiant  troupers  of  the  en- 
tertainment world  who  are 
bringing  a  laugh,  a  song  and 
"a  bit  of  home"  to  our  fight- 
ing men.  No  camp  too  large 
...no  lonely  outpost  too  dis- 
tant, too  dangerous  or  too 
small. ..no  hospital  too  inac- 
cessible to  receive  cheering 
visits  from  these  modern 
"  wandering  minstrels." 
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..the  beer  with  t 
high  I.Q/'Q' 


Buy 
ANOTHE 
Bond! 


ACME      BREWEI 
San  Franciico  •  loi  Al 


39 


,S  II    1 


^ 


I 


ickory,  or  other  aromatic  wood  and 
nirn  down  to  coals  Ailil  9Dme  pieces 
■coal,  let  them  burn  down  until  white 
surface  and  flowing  inside,  and  then 
lie  coals  i"  fit  your  barbecue  equip- 

•  pieces  of  precooked  meat  well  and 
hem  on  t lie  grill.  If  the  coals  flame 
inkle  them  with  jn-i  enough  water 


out  the  flame;  the  water  won't  hurt 
•id  As  the  cooking  proceeds,  baste 
■at  with  the  basting  mixture.  (Wind 
i  cloth  around  a  stick  for  a  basting 
i  When  the  meat  is  thoroughly 
■d.  it  is  ready  to  serve.  If  you  are 
ing  to  serve  it  immediately,  keep  it 
in  a  heatproof  dish  in  front  of  the 
Pass   the  sauce   separately. 

're  planning  to  have  your  picnicue 

I,  or  if  the  weather  should  force  you 
be  sure  to  put  a  piece  of  linoleum 
oth  on  your  hearth  to  protect  it  from 
IDg  grease.  If  you  plan  to  use  the 
of  your  range  instead  of  a  fireplace 
becuing,  place  the  broiler  rack  as  far 
ifble   from   the  source  of  t lie  heat. 


he  picnicued   meat,  the  Phelps  like 
e  French  bread    (toasted  on  the  grill 
lie  meat  is  ready) .  relishes,  and  this 
Salad: 

■nedium-sized  cooked  potatoes,  cubed 

:ups  diced  celery 

jimiento,  finely  chopped 

-hopped  green  onions,  ripe  olives,  and 

sweet  pickles  to  taste 
Salt  and  pepper  to  taste 
'.up  mayonnaise 
ups  boiled  dressing 
.ettuce 
'aprika  and  hard-cooked  eggs  for  garnish 

■get  able*  and  seasonings  well  with  a 

g   made  by   combining  mayonnaise 

tiled  dressing.    (If  a  thinner  dressing 

ed.  add  a  mixture  of  cream  and  vine- 

the  proportion  of  2  parts  cream  to 

vinegar.)     Just  before  serving,  add 

quantity  of  shredded  lettuce.  Serve 

ttuce-lined  salad  bowl,  and  garnish 

aprika  and  slices  of  hard-cooked  egg. 

8. 


SURFEIT 

ook  on   summer  squash   with  pale 
aid 

innocently  grew  it  in   their  yard, 
Keing    al     last    the    season     pass    its 
iniit, 

k   (iod   that    now  they'll    have   some 
pite    from    it. 

Virginia  Brasu  r 

st     1 9  4  4 
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Shell  have  Jams  and  Jellies  to  serve 

next  winter — made  the  fruit-saving 

certain  way  . . .  with  Certo 


•  Time's  a-wasting.  Plentiful  fruits  will  be 
gone  soon — and  are  there  hare  spats  in  your 
jelly  cupboard?  Let's  do  something  about 
them— quick.  It's  easy,  with  Certo  . . . 

(a)  Only  Vi-rmmite  bojl  for  jelly— a  minute 
for  jam— does  the  trick.  You're  through 
.  .  .  your  jelly  poured  and  paraffined  .  .  . 
fifteen  minutes  after  the  fruit  is  prepared! 

(b)  No  worry  about  results!  With  Certo,  all 
fruits  jell  just  right.  Just  follow  your  Certo 
recipes  exactly— 90  of  them  in  the  book 


that  comes  with  each  bottle  tell  you  just 
how  to  handle  each  kind  of  fruit. 

(c)  Minimum  kitchen  heat . . .  maximum  jelly 
flavor!  Grandma's  leg-weary  kettle- 
watching  is  not  for  Certo  jelly  makers! 
The  modern  short -boil  method,  with 
Certo,  saves  you,  saves  fuel,  saves  the  appe- 
tizing fresh  color  and  flavor  of  the  fruit.  So 
your  jellies  aren't  just  easier  to  make  than 
grandma's— the)  "re  prettier,  and  they  taste 
better,  too! 


Short-boil  method,  with  Certo, 
yields  4-GLASS  BONUS! 

You  don't  boil  the  juice  away,  so  this  modern  method 
gives  you  1 1  glasses  instead  of  the  7  you'd  get  the 
old  way  from  the  same  amount  of  juice.  Think  of  it 
—  4  extra  glasses  of  delicious  fruit  nourishment  to 
eke  out  rationed  spreads  and  cheer  up  next  winter's 
meals  and  lunch  boxes!  It  adds  up,  girls  — it  adds  up 
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A  Product  i>f  General  Foods 
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p(b/vry  (ra/vfe/?  &/a</ 

5>o  easy  Jb  c/o,  /oof 

Combine  2  c.  raw  spinach  leaves  (young, 
well  drained)  with  Vi  c.  cut  celery,  1/2  c. 
sliced  radishes,  1  tbsp.  chopped  onion. 
Blend  Vi  c.  salad  oil,  2  Vi  tbsp.  vinegar, 
1  tsp.  sugar,  1  Vi  tbsp.  Durkee's  Famous 
Dressing,  salt  and  pepper  to  taste;  beat 
vigorously.  Pour  mixture  over  vegetables; 
toss  lightly.  Garnish  with  tomatoes  and 
devilled  eggs  seasoned  with  Durkee's 
Famous  Dressing. 

Try  Durkee's  rich,  mellow,  "tangy" 
dressing  on  all  your  salads,  sandwiches, 
fish,  meat  and  cheese  dishes! 


d 


ress  it    •  FREE.  36  Eaiy.lo.do  SaUds 

nr»   with         Durkee  Famous  Foods, 

Up    Willi         2900  5th  Street,  Berkeley,  Calif. 


DURKEE'S 

PA/HOVS 

DRESSING 


Add  One  Tablespoon 


NATURE  FORGOT 


MLLEYS, 


THE   PERFECT  SALAD   DRESSING 


Original  tools,  including  mauls,  steel  pestle,  etc.  from  Northern  California   and 
mines  make  blacksmith  shop  authentic.  Mr.  Baxter  (below)  forging  parts  for  a  gr 


Surrounded  by 


f,j 


HOBBIES 


R.    HOWARD    BAXTER    of    LoS    GatoS 

old  and  never  will  be,  but  if  growii 
becomes  necessary,  he  knows  how  to  *"' 
— gracefully. 

In  our  visit  with  him,  we  sensed  ths 
secret  lies  in  catching  hobbies  whei 
are  young,  and  growing  up  with  the 
He  enjoyed  life   in  the  mining  can  ^ 
Alaska  and  California  in  the  *90's.   Hi 


I 

in 

Hi 


Large  link  chains  attached  at  four  comers  of  the  grid  •protrude  through  ride  trails 

On  naiU,  and  mag  be  raised  or  lowered  al  half  inch  intervals.  Dutch  0V9n,  ai   iii/1 


.-••» 


_L 


ore  car  at  tunnel  portal  originally 
to  Klamath  country  from  Redding 


A  well  c<|iii|»|M,(l  metal  ;m<l  wood- 
,  shop  has  been  his  special  pride  for 
lan  forty  years.  Now  these  early 
•s  surround  him,  keep  him  busy. 

xtcr\  hobbies  complement  one  an- 
r>r  he  has  turned  his  knowledge  of 
rjjy  into  a  useful  craft,  and  Forges 
barbecue  utensils. 

•n-type  barbecue  has  unusual  ad- 
s:  Being  closed  in,  the  heat  is  radi- 
al the  top  and  sides,  as  well  as  from 
ihus  insuring  evenness  of  cooking, 
lie  'meat  is  protected  from  any 
breezes  which  lower  temperatures, 
ill t    in   toughening  of  the  meat. 


wrbcctte  accessories  (above)  hangs 

photo,  left).  Lower  photo,  1  ',-inch 

nserted  in  30-inch  hardwood  handle 
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-so  your  wool  blankets  will  always  feel  like  new 

That  flufhness  you  like  to  see  and  feel  in  a  new  wool  blanket  is  there  for  a 

purpose.  It  keeps  you  warm  and  comfortable,  serving  as  insulation  against 

nighttime  cold.  Here  are  a  few  suggestions  on  blanket  care  that  will  protect 

the  fresh  colors,  the  fluffy  newness,  as  well  as  add  years  of  serviceability. 

HOW  ID  USE.  Reverse  your  blanket  with  each  change 
of  bed  linen.  Like  fine  rugs,  frequent  changing  of  position 
prevents  constant  wear  and  soil  in  the  same  location. 


HOW  TO  CLEAN.  Dry  cleaning  is  recommended.  Selects 
reliable  cleaner  who  has  equipment  especially  designed 
to  clean  fine  blankets. 


HOW  TO  WASH.  Like  all  fine  woolens  your  blankets 
must  have  extreme  care  in  washing.  If  you  must  wash  them, 
leave  them  in  lukewarm  water  for  no  more  than  five  min- 
utes. Douse  up  and  down  by  hand.  Use  ample  mild"  soap 
suds.  Rinse  at  Itast  three  lime!,,  more  if  necessary,  DO 
NOT  WRING  !  Fold  smoothly  over  two  clotheslines 
(in  the  shade)  where  surplus  water  can  run  otf  freely. 
Stretch  blanket  while  drying.  Shake  occasionally.  To  re- 
store fluffiness  use  clean  whisk  broom  or  angora  brush.  Let 
dry.  Use  warm  iron  on  binding  only,  do  not  iron  blanket. 


HOW  TO  STORE.  Clean  blanket  first,  then  protect 
against  light  and  dust.  Use  the  box  that  came  with  your 
blanket  or  wrap  securely  with  wrapping  paper  and 
id/ /Jfa^f,  string.  In  areas  where  moth  prevention  is  important,  use 
moth  balls  generously  —  about  one-quarter  pound.  Odor 
is  easily  removed  by  airing  outdoors. 


700%  virgin  wool -soft  and  light 


The  beautiful  Vogue — is  the  featured  civilian,  virgin  wool 
blanket  to  bear  the  Wool  O'  the  West  label  while  war 
orders  get  first  call  at  our  mill.  Into  this  blanket  is  all  the 
wool-working  craftsmanship  of  the  men  and  women  who 
won  for  Wool  O'  the  West  the  prized  Army-Navy  "E" 
for  excellence  in  war  production.  See  The  Vogue  at  all 
good  stores.  Loomed  in  four  harmonizing  colors:  Green, 
Blue,  Peach,  Dusty  Rose.  Lovers  of  jacquard  patterns, ask 
to  see  the  Wool  O'  the  West  He^'rlanAi  blanket. 
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SAUCE 

There's  nothing  quite  like  it 

An  international  Sauce  of  satisfaction 
for  over  100  years! 

Ask  for  A  •  1  Sauce  when  dining  out. 
Order  A*  1  for  the  home  table.  Not  ra- 
tioned. G.F.Heuthin  & Bre.,  Int.,  Hartford  I ,  Conn. 


The  DASH  that 

makes  the  DISH 


GUITTARD 

IGIT-TARD) 

CHOCOLATE 

FUDGE  COOKIES  — Melt  4  tablespoons 
shortening  with  ]/2  cup  GUITTARD'S 
over  hot  water.  Cool  slightly;  beat  in  % 
cup  sugar,  2  beaten  eggs,  1  tsp.  vanilla, 
Yl  cup  flour,  l/i  tsp.  salt.  Bake  in  greased 
7  inch  square  pan  35  minutes  at  325°. 
Cool  in  pan.  Cut  in  squares. 


BUY  WAR  BONDS  AND  STAMPS 


HOMESITES— $200  Te™V° 

In   one   of   California's    loveliest   garden   spot!   on   the 

Wooded   slum-     of   beautiful   Mono   Buy,   San   Luis   Obispo 

County,  Enjoy  future  Independence  here  where,  In  add! 
t  inn  to  excellent  oil  and  water,  there')  also  wonderful 
fishirik',  boating,  bathing,  etc,  Grow  fruits,  vegetables, 
poultry.  Government  Project  near  i>y  makes  ever}  bome- 
aite  an  excellent  Investment.  Write  me  foi  lull  particu- 
lars, H  OTTO,  Owner,  8580  Hollywood  Blvd.,  Hollywood 
28,  Calif.  I'll    GL  84  13 


shrubs 


A  Checklist  for  Gardeners  in  Search  of  Quality  Plant  Material 
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ere's  a  shrub  and  vine  shopping  list.  A 
few  are  old  favorites,  some  are  new  va- 
rieties of  the  old,  and  some  are  new  intro- 
ductions. All  are  worth  looking  for.  The 
old  favorites  are  noteworthy  because  they 
can  be  counted  upon  to  give  long,  abun- 
dant bloom  during  the  summer  and  late 
fall  seasons. 


Escallonio    (Escallonia  montevidensis)  . 
Though  escallonias  were  mentioned   in    last 
month's  list,   E.  montevidensis   is  so  excellent 
for  late  summer  and  fall  bloom  that  it  is  worthy 
of  special  mention  this  month. 
Color:   Large  panicles  of  snowy-white  flowers. 
Clean,  shiny  green  leaves. 
Height:  Grows  to  10  feet. 
Hardiness:   Hardy  to  18°. 

Culture:  Full  sun  or  light  shade.  Ordinary 
soil.  Though  quite  drought-resistant,  it  pro- 
duces lusher  growth  and  flowers  more  heavily 
when  watered  regularly.  Cut  back  after  flower- 
ing to  keep  the  lower  portions  bushy  and  lull- 
foliaged. 

Use:  Excellent  as  a  quick-growing  hedge  or 
screen.  Shiny,  dark  green  foliage  makes  it  a 
good  background  shrub. 


Chaste-Tree  (Vitex  Agnus-castus)  . 
Color:    Rich  lavender-blue  flowers  in  long, 
pointed  spikes. 
Height:  Grows  to  10  feet. 
Hardiness:    Hardy  in  all  sections. 
Culture:    Plant  in   full  sun    or  half  shade  in 
good  soil.   Water  generously. 
Use:   Very  attractive  at  the  back  of  the  mixed 
shrubbery   and   flower   border.    Good    with    hy- 
drangeas. 


Cape  Plumbago  (Plumbago  capensis). 

Color:    Azure-blue   flowers   in   large,   rounded 

heads. 

Height:    Where  grown  as  a  vine  with  support 

will  grow  8  to  10  feet  high.    Can  be  pruned  into 

a  4-  to  6-foot  shrub. 

Hardiness:  Hardy  to  20°.  Boots  often  live  over 

in  colder  climates,  and  new  growth  conies  up  in 
spring. 

Culture:  Prefers  an  open,  sunny  position  and 
good  soil.  Little  fertilizer  is  required.  Cut  back 
almost  to  tin-  ground  in  winter  or  early  spring. 
Use:  This  plant  can  be  used  as  a  low  vine, 
ground-cover,  or  informal  shrub,  One  of  its 
main  values  IS  as  a  peacemaker  among  harsh 
anil   difficult    Colors.     For    instance,    it    is    one   of 

the  few  plants  that  combines  bappilj  with  the 
magenta  of  the  common  Bougalnvillea  or  i  In- 


strong  orange-red  of  the  Trumpet-Vine.   I » C 
interesting  combination,  plant  Cape  Plui 
at  the  foot  of  Bougainvillea;  in  the  fore£ 
use  the  cobalt-blue  flowered  Chinese  Plu;  [| 
(Ceratostigma  Willmottianum)  and  splaS ,  ( 
magenta  verbena. 


i 
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Crape-Myrtle   (Lagerstroemia  indica) 
Color:     Crinkled,  crepe-like  flowers  ai 
pink,   watermelon-red,    lavender-blue,  or 

Height:   Grows  8  to  20  feet  tall,  depend  j 

the  variety. 

Hardiness:  Hardy  to  12°. 

Culture:    This   shrub  revels  in    heat  an 

fers  some  humidity,  which  explains  why  it« 

so   well   in   California's    interior   valleys 

best  in  a  fairly  rich   soil,  and  wants   m( 

watering.    Cut  back  almost  to  the  groun 

flowering  or  in  early  spring. 

Use:    Like  the  oleander,   it  is  notewort' 
cause  of   its   brilliant   masses  of   bloom 
summer    and    fall.     The    taller    varieties 
tree-like  proportions  and  make   eft'ecti 
specimens   on    lawns   and    as    accents 
shrubbery  groups. 


ii- 
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Blue  Spiraea  or  Bluebeard    (Caryopte  „. 
can a ) . 

COLOR:    Lavender-blue,  fringed  flowers 
ters.    Gray-green  foliage. 
Height:    Grows  between  3  to  4  feet  ta 
Hardiness:   Hardy  to  zero. 
Culture:     Plant    in     full    sun    in    well 
moderately    rich    soil.     Requires  only   m 
watering.    Prune   back   severely   in   late 
winter. 

Use:  A  drought-resistant,  sunny  horde 
which  combines  attractively  with  Bi 
Bush,  Rock-Hose  (cistus),  and  Hush  Ks 
|  hunnemannia ). 


•V 
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Butterfly-Bush     or     Summer-Lilac  (H 

D.WIDIl)  . 

Color:  New  hybrids  of  the  common  H 
Bush  III.  Davidii)  are  available  in  unui 
beautiful   colors,    Charming    is   lavem 

Dubonnet  is  a  rich  red,  and  Fortune  is  p 

with  an  orange  eye,  Another  species,  t 
leyana  has  purplish-lilac  Rowers, 

Height:    Most    hybrids  grow    about    S   I 

Hardiness:   Hardy  to  aero 
Culture:    Fasl  growers  of  the  easiest 

which  should  be  planted  in    full  sun   ill 
soil.      Water    inodcrnlclx        Prune     back 

tu  the  ground  in  winter  or  earl}  iprln 

Use:  For  summer  and  autumn  coW 
shrubberv  border,  Larger  species  maJ 
live  screens  and  informal  hedges 

flowers 


I 
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Blue  Plumbago    (Cf.hatostioma  ri.twi- 

Rich  cobalt-blue  blossoms  followed  by 
-nil  foliage  in  the  fall. 
AIkhiI  I i  inches, 
Hardy  to  15°. 
:e:  May  be  planted  in  miii  or  shade  and 
articular  as  to  soil    Moderate  watering. 
<-r\  useful  M  edgings  and  ground-rovers. 


/  Osmanthus    (OSMANTHTO   Dk.I.  wayi)  . 

Small,  fragrant,  pun'  white,  bell-shaped 
The  olive-green  foliage  resembles  ma- 

ly  leaves. 
Grows  to  a  height  of  5  feet. 

w.s:    Hardy   to  In 

k:    Pull    sun   in   the  Coastal   urea.    Shade 

shade  inland.    Well-drained  soil  and 

f  water. 

acellenl    specimen   shrub  for  the  open 
Because  ot  itscompacl  habit  of  growth, 
il  for  use  as  a  tub  or  pot  plant. 


Jrongc     (PHILADELPHIA    Mwteau 

INK). 

ultural  variety  of  /'.  Lemoinei  and  simi- 
e  variety  Belle  Etoile,  except  that  many 

loSSOms  are    semi-double. 

3nowy-white,  saucer-shaped  flowers  i '  _• 
ross.   with   purple  spots  at    the  base  of 
al. 

6  feet. 

ss:  Very  hardy. 

:  Sun  or  semi-shade.  Wants  rich,  well- 
soil  and  plenty  of  water  during  the 
owing  period.  Prune  out  the  old  How- 
id  in  winter  or  early  spring. 

oiee  shrub  for  the  shrub  border.  Most 
with    a   dark    green    background. 
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(Deutzia  pulchra)  . 

Clusters    of    pearly-white,    yellow-cen- 
vers.    The  under-surfaee  of  the  flower 
delicately  tinted  with  carmine-rose. 
Grows  to  about  5   feet, 
ss:    Hardy  everywhere. 

:    Can    be    planted    in    sun    or    partial 
id  thrives  in  almost  any  well-drained 

11  adapted  for  shrubbery  borders  and 
t  in  large  flower  borders.  The  flower- 
are  excellent  for  cutting. 


Abelia  var.   Edward  Goucher)  . 

Erie  flowers  are  rich  pink  and  appear 
on. 

Grows  5  feet  high. 

s:   Hardy  everywhere. 

Grows  in  sun  or  partial  shade  in  good, 

Give  it  plenty  of  water, 
compact  growth  makes  it  adaptable  to 
garden.    Glossy    foliage  and  a  long 

bloom  make  it  a  good  feature  plant 

rub  border. 
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'„»  a  room  t.  V» 
OUTDOOR  P*1^ 


Build  it  yourself  with  Kraf tile  Patio 
Tile  .  .  .  easily,  inexpensively! 

An  outdoor  patio  can  be  the  most  enjoyable 
feature  of  your  home . . .  where  you  can  serve 
meals,  entertain  friends,  or  just  relax.  Your 
local  Kraftile  Dealer,  who  can  be  found  in  the 
yellow  section  of  your  telephone  directory, 
will  gladly  help  you  plan  home  and  garden 
improvements  with  Kraftile  Patio  Tile. 

FREE  BOOK!  24  pages  of  helpful  hints  for  beau- 
tifying and  improving 
your  home  grounds  with 

Kraftile  Patio  Tile 

Write  Kraftile.  Dept.  S2. 
Niles,  Calif,  for:  "Ideas 
for  Amateur  Builders. " 


NILES,  CALIFORNIA 


Life's  too  short  to 

dab  away  at  painted  woodwork 
with  expensive  bottled  cleaners. 
Just  wring  out  a  big  cloth  in  silky- 
soft  KENU  solution  and  go  over 
your  house  in  a  jiffy! 


Lightens  Housework 
Through  Chemistry 


BUY  WAR  BONDS  AND  STAMPS 


don't  let 


g  m     UUN  T  LET 

MOSQUITOES 

aire  you  this  summer 


It's  easier  than  you  think  to  keep  Mos- 
quitoesfrom  biting.  Just  ruba  few  drops 
of  Jitter  Bug  on  ankles  and  legs  be- 
fore you  walk  in  the  grass  or  sit  on  the 
ground.  These  pesky  insects  don't  like 
Jitter  Bug  and  seldom  bite  the  man, 
woman  or  child  who  has  applied  it 
before  going  outside.  Jitter  Bug  is  on 
effective,  eosy-to-apply  liquid  with  a 
pleasant  odor.  Costs  only  35c  at  drug, 
grocery,    hardware,   department    and 


variety  stores. 


IYTER 


Bug 


A  VdlNTV  APPLICATION, 


How  to  Get  Better  Results  with  Old  Favorites 


T 


he  basic  reason  why  many  of  us  fail  to 
have  satisfactory  fall  and  winter  gardens 
is  that  we  don't  set  out  plants  early  enough 
to  bring  them  to  maturity  before  cold 
weather.  (We're  careless  about  dates.)  The 
colorful  garden  we  planned  for  November, 
December,  and  January  lags  along  until 
February,  March,  and  April,  only  to 
quickly  bloom  and  fade  as  the  weather 
warms  up. 

There  are  other  reasons  for  bad  luck — some 
of  them  so  simple  you  may  have  over- 
looked them.  If  your  winter  flower  gardens 
in  the  past  have  been  a  series  of  disap- 
pointments, follow  the  suggestions  given 
in  these  columns. 

SWEET  PEAS 
Plant   Early:   For   winter  bloom,  you   must 
plant  the  Early  Flowering  Spencers.    The 
spring-flowering    varieties    will    not   bloom 
until  April  and  May. 

Drying  Out:  Casualties  with  sweet  peas  are 
usually  due  to  two  causes:  drying  out  of 
the  seed  during  germination  and  seed  rot 
during  or  after  germination.  Drying  out 
occurs  most  often  in  warm  climates.  To 
prevent  it,  be  sure  the  ground  is  moist 
before  planting.  Sow  the  seed  in  a  trench 
6  to  10  inches  deep,  covering  with  1  to  2 
inches  of  soil,  depending  on  whether  it  is 
light  or  heavy.  Mulch  the  seed  row  with 
peat,  straw,  grass  clippings,  screened  ma- 
nure, or  leaf  mold.  The  deep  trench  and 
mulch  assures  a  moist  seedbed.  As  the 
seedlings  grow,  the  trench  should  be  filled 
in,  providing  support  to  the  plants.  An- 
other way  to  beat  warm  weather  is  to  sow 
seed  in  small  pots  or  plant  bands  and  set 
out  when  the  worst  heat  is  past, 
Seed  Rot:  Seed  rot  occurs  when  seeds  are 
planted  in  heavy,  poorly  drained  soil  and 
kept  continuously  wet  by  frequent  sprink- 
ling bet  ween  the  time  of  seeding  and  ger- 
mination. Providing  good  drainage  and 
observing  the  above  rules  will  prevent  seed 
rot, 

Stake  early:  Early  staking  assures  .strong- 
stemmed,  upright  plants  from  the  begin- 
ning, If  you  do  not  provide  support  at  the 
time  of  planting,  place  small  twiggy 
branches  back  of  I  he  seed  row,  to  which  the 


1 
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young   plants   can   cling  until   pern 
support  is  available. 
Protection    from    pests:     Many   proijt, 
young  sweet  peas  are  lost  to  birds 
or  snails.    Protect  them  immediately 
planting  with  wire  or  cheesecloth,  an 
poison  bait. 

Varieties:  Buy  only  the  best  seed.  Fo  vt 
germination  use  seed  treated  with 
oculator.  If  you  want  to  be  sure  of 
sweet  peas  in  your  favorite  colors,  bu  ft, 
in  separate  shades  instead  of  in 
packets. 
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SNAPDRAGONS 
Rust  prevention:  To  prevent  heavy  a 
of  snapdragon  rust,  be  sure  to  plan 
rust-resistant  strains.  (Secondary 
have  appeared,  but  they  are  not  so  sei 
Rotation:  Since  rust  spores  live  over 
ground  from  one  year  to  the  next,  < 
plant  snapdragons  in  the  same  pi 
consecutive  years. 
Resistant  Colors:  Dark-colored  snapd  (|, 
have  proved  more  rust-resistant,  so 
the  light-colored  varieties  if  you  ha\ 
a  lot  of  trouble  with  this  disease. 
Overhead  Watering:  Avoid  overhead 
ing,  as  this  spreads  rust  spores. 
Varieties:  If  you  want  a  snapdragoi 
looks  well  in  the  garden,  is  good  fo 
ting,  and  requires  little  staking,  grd 
intermediate  type  which  grows  betwj 
and  30  inches.  If  you  prefer  a  verj 
stemmed,  stately  type,  plant  the  majj 
variety,  which  grows  ,'S  to  t  feet  ta 
usually   needs  staking. 

WINTER  STOCKS 
Plant  Early:  Late  planting  results  in  [ 
established  plants  which  cannot  si 
cold,  wet  ground.  If  you  plant  llicu 
month,  the  chances  are  ten  to  onQ 
you'll  have  strong,  blooming  plants  I 
t  he  first  heavy  frost  I 

Singles   and   Doubles:    Mail}     gardens 

disappointed  in  the  number  of  singles 

come  out  of  a  packet  of  slock  seed.  ] 
\\  .iiit  to  be  sure  of  a  good  sliowil 
doubles,  carefully  sow  seed  in  the 
ground,  and  thin  I  lie  seedlings  lirst  lo|| 
(i  or    H   inches.     Alter   I  lie   singles   sin 
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•111    out,    leaving   only    the    doubles. 

(iu  seed  iii  flats,  find  >ct  out  plants 

inches  apart,  you  "ill  have  to  take 
Id  along  with  the  doubles. 

and  stoking:  Stocks  usually  grow 
jj  lgling  specimens  unless  you  pinch 
irk  when  they  are  S  to  1(1  inches 
•ccasionally  a  heavy-headed  plant 
over  or  prows  crooked  if  unsup- 
>n  it'^  a  pood  idea  to  give  such 
:  twiggy  branch  or  stake  to  keep 
■right. 

ii  Buy  only  the  besl  seed  iii  sen- 
iors. Choices!  ol  all.  perhaps,  is 
j  white     Handsome  combinations 

"  the  garden  and  cutting  ran  be 
•  from  the  following:  Antique  Cop- 
ippery-pink)  .  Chamois    (ivory- 

>s.-i.   Beauty  of  Nice    (shell-pink), 
Naples    (terra-cotta    rose),   and 
k  and  soft  lavender. 


CALENDULA 
•lire:  If  you  have  had  had  luck  with 
as.  the  fool-proof  winter  flower,  it 
because  you  pampered  them  too 
They  should  not  he  heavily  fer- 
for  this  forces  them  into  excess 
,c  growth   at    the  expense  of   flow- 

e  i  hem  a  sunny  spot  in  ordinary, 
lined  soil,  and  water  them  once 
ek  or  ten  days  until  the  rains  start. 
:  It  pays  to  buy  seed  of  the  best 
Though  new  types  and  colors 
to  appear,  the  favorites  are  the 
tvered  Lemon  Queen  and  Orange 
oth  are  sturdy-stemmed  and  very 
oloring. 


PANSIES  AND  VIOLAS 
ture:  The  best  pansies  and  violas 
ed  from  seed  sown  in  August.  Ex- 
eat is  their  biggest  enemy  from 
B  to  blooming,  so  you  should  never 
dry  out. 

c  seed  flat  or  seedbed  with  burlap 
)  it  moist  until  seedlings  arc  up. 
ransplant  pansies  and  violas  on  a 
y.    A  cool  evening  is  a  good  time 
t  (planting. 

!"i  de:  Many  pansies  and  violas  die 
"■  death  because  they  are  planted  in 
1  a  location.  They  usually  do  well 
ley  receive  afternoon  shade — on 
side  of  a  house,  wall,  or  tree.  In 
lates,  pansies  and  violas  can  be 
full  sun. 

ts:  Lack  of  sufficient  watering  is 
cause  of  failure.  You  can  hardly 
sies  too  much  water  when  they 
live  growth.  A  mulch  of  leaf  mold, 
fibre,  peat,  or  manure  will  be  very 
n  keeping  their  roots  cool. 
Once  pansies  and  violas  start  to 
eep  them  constantly  picked.  Leav- 
)ods  on  the  plants  shortens  their 


:  Inferior  or  second-rate  seed  will 
xluce  good  flowers,  however  care- 
i  grow  them.  If  you  want  large, 
flowers,  buy  seed  of  the  finest 
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FOUND 
TIMERS 
TODAY! 


Says  Mrs.  Donald  Newbert, 

Beverly  Hills, 

California 


J: 


Do  li/ce  the 
smart  crowd.... 
bring  home  some 
TeA  TtM£KS 

whenever  you  can 
lay  hands  on 
a  box! 


TEA  TIMERS  are  tops  by 
themselves.  Simply  grand 
with  delicious  iced  drinks, 
hot  or  cold  tea,  coffee  or 
cocoa.  Great  with  what- 
ever goes  down ! 


>A 


■:■.■■ 


These 
snacky  crackers 
are  made  to  match 
the  finest  drinks... 
hot  or  cold... and 
the  fanciest  soups 
or  salads 

crxtra  tasty... 
delightfully  flaky.. 

TeA  Timers  are 

"the  crackers  with 
the  party 
flavor" 


We  bake  only  as  many  TEA  TIM ERS 
as  we  can  get  rich  pre-war  quality 
shortening  to  make  'em  with.  We 
can't  promise  them  to  you  every  day 
.  .  .  but  we  can  promise  every  box 
will  delight  you,  or  money  back! 

at  SAFEWAY 


on 


REMOVES  A  CAUSE  OP 


Even  in  toilet  bowls  that  look  clean  an 
invisible  film  is  always  forming.  There 
may  be  toilet  odors.  Be  sure  your  toilet 
is  above  criticism.  Use  Sani-Flush  at 
least  twice  a  week.  It  cleans  without 
scrubbing — removes  this  recurring  film 
where  toilet  germs  lodge. 

Don't  confuse  Sani-Flush  with  ordi- 
nary cleansers.  It  works  chemically — 
even  cleans  the  hidden  trap.  Removes 
stains  and  discolorations  quickly  and 
easily.  No  special  disinfectants  needed. 
Doesn't  injure  septic  tanks  or  toilet  con- 
nections. (See  directions  on  the  can.) 
Sold  everywhere,  two  convenient  sizes. 

SAFE  FOR  SEPTIC  TANKS! 

Don't  be  misled  into  scrubbing  toilet  bowls 
because  you  fear  trouble  with  your  septic  tank. 
Eminent  research  authorities  have  proven  how 
easy  and  safe  Sani-Flush  is  for  toilet  sanita- 
tion with  septic  tanks.  Read  their  scientific 
report.  It  will  be  sent  you  free  for  the  asking. 
Simply  write  today  to  The 
Hygienic  Products  Company, 
Dept.  E-4,   Canton  2,  Ohio 


Said-Flush 


CLEANS 
TOILET 
BOWLS 
WITHOUT  SCRUBBING 


hnt-Ftod 


»  Guaranteed  by  *v 
Good  Housekeeping 
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BURN  TREATMENT 
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HOW  TO  HARVEST 

Make  the  Most  of  Your 
Summer  Crops 


TOMATOES 

Color,  not  size,  indicates  when  tomatoes 
are  ready  to  be  harvested.  Be  sure  any 
tomatoes  to  be  used  for  canning  are  fully 
ripe.  They  should  be  picked,  not  pulled 
from  the  vine.  Enclose  the  fruit  in  the 
palm  of  the  hand,  all  fingers  curved  around 
it.  Twist  the  fruit  gently  to  remove  it, 
leaving  the  stem  on  the  vine,  if  possible. 
Pulling  and  jerking  may  not  only  disfigure 
the  fruit,  but  may  injure  the  bush. 


PEPPERS 

Peppers  can  be  harvested  when  either 
green  or  red.  Don't  leave  ripe  fruit  on  the 
plants  too  long,  as  production  may  be  de- 
creased. You  can  easily  snap  off  the  fruits 
with  an  upward  twist  of  the  hand.  Be  care- 
ful not  to  bruise  the  pods,  for  the  bruised 
spots  decay  easily. 

EGGPLANTS 

Eggplants  should  be  cut,  not  pulled  from 
the  stems,  when  the  fruits  reach  harvesting 
size.  If  left  on  the  plant,  yield  is  lowered 
and  quality  is  not  improved.  Fruits  which 
are  somewhat  immature  are  more  desirable 
than  fully  ripened  fruits.  They're  ready 
for  cutting  when  4  to  6  inches  in  diameter. 

WATERMELON 

While  no  one  test  for  maturity  of  water- 
melons is  infallible,  the  use  of  a  number  of 
tests  will  indicate  pretty  well  when  the 
fruit  is  ready  to  eat. 


If  the  fruit  sounds  light  or  hollow  from  a 
sharp  rap  of  the  knuckles  it  is  probably 
ready  to  be  harvested.  This  method  is 
more  reliable  in  the  morning  than  later  in 
the  heat  of  the  day,  since  the  melon  should 
be  cool  when  the  test  is  applied.  The  melon 
is  usually  ripe  if,  when  you  slap  it,  it 
springs  under  your  hand;  but  if  it  gives  a 
dull,  hollow  sound,  it  is  dead  ripe.  If, 
when  you  press  it  on  the  side  with  your 
hand,  you  hear  a  sharp,  cracking  sound, 
the  melon  is  ready  to  be  eaten. 

Anot  her  mel  hod  of  determining  proper  har- 
vesting  time  is  to  note  the  color  of  the 
curling   tendril    on   the   vine   opposite    the 
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NEW  16- PAGE 

"FALL  PLANTING  GUI 

TELLS  what  to  do  for  best  results . . 
illustrated  in  natural  colors!  It  picture 
scribes  and  lists  all  leading  Berries,  jhffcii; 
Orchard  Fruits;  also  Bulbs,  Roses  and  c  f 
flowering  plants.  Packed  with  IDEA 
write  for  your  free  copy  today.  ( Real 
early  August.)  Mail  your  request  (a 
card  will  do)  to  NILES  Main  Office: 

gatcioiHi*  NURSERY 

80th  Year  George  C.  Roeding,  Ji 

NILES,  California 
Branche*:   MENLO  PARK,   WALNUT  C 
SACRAMENTO,  MODESTO,  FRESr 
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Vhen  it  becomes  brown  and  hard 

on   should   be   ri|x-      It   .should  also 

when  the  white  spot  which  forms 

rests  "ii  the  ground  becomes  yel- 

III  lilt   II  \H\  I  s| 

ivoring  herbs  are  in  prime  condi- 
barvesting  and  curing  this  month. 
t  time  to  gather  the  leaf  herbs  is 
r  the  buds  have  formed  and  before 
ers  have  opened.  Pick  herbs  in  the 
after  the  <liu  has  e\  aporated,  and 
ic  ~i i ii  becomes  warm.  Spread  them 
n  a  tray  <>r  on  clean  sheets  of  paper 
,  airy,  warm  room.  Turn  the  herbs 
til  thej  are  completely  dry.  If  yon 
n  crumbled,  crush  the  leaves  and 

tile  Woody  parts  of  the  steins   Some 

■  tie  their  herbs  in  bunches  without 
g  the  leaves  from  the  stems.  Bay 
■osemary,  and  dill  are  always  left 
hen  stored. 

How  TO  «  I  Hi    GOURDS 

lo  he  used  for  decoration  should 
Highly  ripened  and  ready  to  fall 
•  vine  before  being  picked.    They 

h-  sun-cured  for  a  few  days,  then 
thoroughly  and  dried  with  a  soft 
Hani  shelled  gourds  should  he 
JVernight,  then  carefully  scraped 
knife  to  remove  the  outer  skin. 
carefully,  for  cuts  and  bruises  will 

the  life  of  the  gourd  and  blemish 
outer  surface  can  he  polished  with 
fine-grained  sandpaper.  Hard- 
ypes  can  take  on  a  very  highly  pol- 
irface.   almost    like    that    of   ma- 


I 


on  ids  should  he  dried  properly  and 
ere  they  will  he  reasonably  warm 
e  free  circulation  of  air. 
jy  have  been  polished,  gourds  may 
ed  with  shellac,  applied  with  even 

for  a  glossy  finish.  By  tacking 
11  the  tops  it  is  possible  to  suspend 
>m  a  line  and  thus  dry  them  withe- 
ring the  shellacked  surface.   Some 

dull  wax  coating, 
ourds  are  to  be  cut  open  in  any 
<  may  he  done  before  they  are  com- 
Iry.  with  a  sharp  paring  knife  or 
saw.  It  is.  however,  possible  to  do 
•r  they  have  been  polished.  The 
\y  he  shaken  out  and  the  insides 
with  a  spoon  or  rubbed  lightly  with 
ol,  leaving  a  smooth  finish, 
d  step  is  to  give  the  outside  sur- 
est rubbing  with  high  grade  trans- 
urniture  wax.  This  forms  a  thin 
that  excludes  the  air  and  preserves 
rd.  The  wax  should  be  renewed 
»v  months  in  order  to  maintain  the 
id  the  smooth  surface. 
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its  FIRSTS 

my  money! 


1000 


SHEC1S 
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1st  in  Quality! 

Soft,  soft,  softl— It's  America's  supreme 
quality  white  toilet  tissuel 

1st  in  Quantity! 

In  the  big  1,000- sheet  roll  of  Comfort 
Tissue  you  get  from  30%  to  75%  more 
than  you  do  in  5  of  the  6  other  leading 
brands  of  toilet  tissue  ...  as  proved  by 
impartial,  outside  laboratory  test  I 

1st  in  Handiness! 


Buy  the  easy-to-carry  4-roll  Family-Pak 
of  Comfort  Tissue!  You'll  agree  with 
thousands  of  other  discriminating 
home-makers  that  Comfort  Tissue  is 


it 


FlftST  FOR 
YOUR  MONEY! 


ir 


NOW    IS    THE    TIME    TO 
START    YOUR    PLANNING 


Whether  you  intend  to  build  a  new 
home  or  to  remodel  your  present  one, 
now  is  the  time  to  start  your  planning. 

Study  the  space  you  want  your  bath- 
room or  kitchen  to  occupy— plan  the 
arrangement  —  provide  for  storage 
space— consider  the  architectural  fea- 
tures—make up  your  mind  on  the  kind 
of  plumbing  you  want  and,  finally,  plan 
the  color  harmonies. 

Planning  is  a  lot  of  fun;  and  if  you 
do  this  preliminary  work  now  you  will 

CRANE   CO.,   301   Brannan 


have  your  new  bathroom  and  kitchen 
sooner  when  construction  becomes 
possible. 

It  is  wise  to  check  your  plan  with 
your  plumbing  contractor.  His  knowl- 
edge can  often  save  you  many  dollars 
and  his  skill  and  experience  are  your 
assurance  that  the  vital  supply  and 
waste  lines  are  properly  installed  to 
guard  your  health.  He  will  also  be 
able  to  furnish  Crane  equipment  as 
soon  as  it  becomes  available. 

St.,   San    Francisco    19,   Calif. 


NATIONWIDE    SERVICE    THROUGH 

BRANCHES,    WHOLESALERS.   PLUMBING 

AND  HEATING  CONTRACTORS 


TIPS 

For  Tende 


i 
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PLUMBING    •    HEATING    •    PIPE    •     FITTINGS     •    VALVES 
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PRUNE    BERRIES    N( 

Many  gardeners  make  the  mistaVf 
ing  until  late  fall  or  winter  befon 
their  cane  berries.  At  that  time 
ficult  to  distinguish  between  the 
new  canes,  and  you  may  unkr 
sacrifice  some  valuable  fruiting 
Not  only  is  it  easier  to  prune  now 
will  have  stronger,  more  produeth 
next  year.  All  canes  which  hav 
should  be  cut  completely  to  the 
leaving  only  the  new  wood.  If  soi 
new  canes  are  weak  and  spindly, 
strayed  too  far  from  the  row,  yo 
cut,  pull,  or  carefully  dig  these  t 
Four  to  6  strong  canes  make  a  go 
After  pruning,  give  the  bushes  a  t 
watering. 

NEW    WEED-KILLE 

A  new  chemical  weed-killer  based 
monium  sulfamate  (not  to  be  < 
with  ammonium  sulphate)  is  on  t 
ket.  It  is  marketed  under  the  nam) 
mate.  Tests  show  that  it  contro 
tenacious  and  dangerous  weeds  am  , 
perennials,  including  poison  oak 
ivy,  wild  blackberry,  sumac,  wild  n 
glory  or  bindweed,  dandelion,  J 
grass,  and  quack-grass.  It  is  not 
mable,  is  non-poisonous  to  huinai 
and  animals,  and  lias  no  pcnnai 
jurious  effects  on  the  soil.  It  is  ea 
uble  in  water,  and  is  usually  applid  | 
form  of  a  spray. 

August  is  a  good  month  in  which 
this  new  chemical  a  trial.    Both  wet 
woody  plants  are  in  full  leaf,  niaki 
sible  a  greater  translocation  of  the 
from    the   foliage  through  the  plan 
to   the    roots.    Also,   the   ground   is 
be  dry  and  roots  will  be  more  al>s( 
In  the  case  of  wild  blackberry,  poist 
and  sumac,  much  of  their  energy  hi  I 
expended   in   the  production  of  fruil 
ers,  or  .suckers,  and  the  plaids  are 
now   than  at    the  beginning  of  theii 
ing  period. 

POISON  OAK 

The  dosage  strength  for  woody  pen 
such  as  poison  oak,  poison  ivy,  and 
cherry  IS  :Vi  pound  to  one  gallon  of 
Thoroughly  wet  the  foliage  with  the 
ll  may  lake  a  week  or  longer  befd 
leaves  are  completely  brown  and  : 
dead.  It  is  advisable  to  repeat  the 
nienl  several  weeks  later  in  order  to 
liny  plants  that  have  been  overlook- 
any  new    .shoots   that    have  appeared 

■S  l!  t 


•1)  treatments  «i 

cent   kill. 


isually  ^i\<-  a 


u  n  I)   MORNING-GLORY 

1  morning  glory  Can  be  treated  in 

eed  areas  are  -mall  and  there  are 
'ated  plants  feeding  in  the  same 
e,  a  \>-ry  heavy  application  of  •'! 
o  a  gallon  can  l>e  watered  into  the 

This  BnOuld  be  watered  in  by  soak- 

<oil   with  a  Blow-running  hose  for 

or  more.    Water  should   1m-  carried 

feel  or  more.  This  method  is  ex- 
)iii  it  is  the  surest  one-application 

v  planted  vegetable  or  flower  <;ar- 

ght   -pray   of  '-j  pound  to  one  gal- 

iter  i>  recojnmended.  This  spray, 
a  Inn    tli*-  top  growth   is  lush   and 

ml    fairly   dry.   will    kill   the   weed. 
inch  or  two  below   the  .surface, 
e  applications   will   be  necessary 

lifdit  spray  treatment.  It  is  nu- 
lla! you  wait  until  new  leaves  de- 
ween  treatments.  The  plant  will 
d  up  its  starch  reserve  in  making 
mI  growth  and  will  therefore  be 
I. 

ily  a  few  vines  hot  her,  an  effective 
t  is  to  insert  I  lie  tips  of  the  vines 
lied  with  a  solution  of  %  pound 
lion  of  water. 

i in  sulfamate  readily  absorbs  wa- 
the  air  and  should  he  stored  in  an 

non-metallic  container  in  a  dry 
:ie  solution  causes  some  corrosion, 
,  and  should  not  be  left  in  the 
It  is  also  important  to  wash  out 
/er  thoroughly  after  the  solution 

used. 

I  0  R  E    CUCUMBERS 

cucumber  plants  grow  larger,  and 
se  their  production,  encourage 
•oot  at  the  joints  along  the  stems. 
do  this  by  loosening  the  soil  di- 
neath  the  point  where  the  joint 
;he  ground,  and  placing  a  small 
)f  soil  over  the  top  of  the  joint. 
o  water  these  sections  each  time 
ite  the  main  part  of  the  plant. 

TALKS   FOR    POLES 

r  first  crop  of  corn  begins  to  reach 
esting  stage  I  sow  seed  for  my 
of  beans.  By  the  time  the  corn  is 
y  harvested  the  beans  are  up,  and 
start  climbing.  By  stripping  some 
iage  from  the  corn  stalks  I  have 
ly-made  poles  on  which  my  beans 
>. — S.  C,  Los  Angeles,  California. 

IFTED    SEED    BEDS 

y  discarded  vegetable  shredder  a 
arden  tool  for  "panning"  newly 
>il  to  remove  rocks  and  trash  from 
ing  row. — A.  J.  P.,  Whittier,  Cali- 

of  the  best  soil  sifters  can  be  made 
ng  the  bottom  of  an  ordinary  seed 
r  removing  the  original  bottom) 
rich  wire  mesh. 
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DOGS  AWAY 


FOR  SALE  BY 

DEALERS 

EVERYWHERE 


...from  Shrubs, 
Flowers  and 
Porches. 

EASILY  APPLIED 
AS   A   POWDER 


SCRAM 

•  DOG  • 
REPELLENT 


N6W  under-arm 

Cream  Deodorant 

Safely  helps 

Stop  Perspiration 

1.  Does  not  harm  dresses,  or  men's  shirrs. 
Does  not  irritate  skin. 

2.  No  waiting  to  dry.  Can  be  used  right 
after  shaving. 

3.  Prevents  under-arm  odor. -Helps  stop 
perspiration  safely. 

4.  A  pure  white,  antiseptic,  stainless  van- 
ishing cream. 

5.  Arrid  has  been  awarded  the  Seal  of 
Approval  of  the  American  Institute  of 
laundering,  for  being  harmless  to 
fabrics.  Use  Arrid  reguiarly. 

3Qf^       (Also  in  10|!  and  59s!  jars) 


y^  Guaranteed  by   fe 
Good  Housekeeping 


ARRID 


THE  LARGEST  SELLING  DEODORANT 


BUY  WAR  BONDS 
AND  STAMPS 


Send  for   Samples 
of  Our  Superb  Yarns! 

With  your  own  two  hands  you  can  knit  something 
useful  for  every  member  of  your  family — sweaters, 
hand  bags,  suits,  berets,  booties — and  dozens  of  other 
useful    and   attractive    accessories. 

When  you  buy  direct  from  us,  you  get  the  best  of 
Yarns... in  a  wide  variety  of  weights... in  truly  beauti- 
ful colors  ...  and  at  most  substantial  savings  in  cost. 

SEND    10c    FOR    SAMPLES 

which   will  be  refunded  on   your   first  order. 

THE     YARN     SHOP 


650  Alabama  Street 
San  Francisco  10,  Cal. 
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FLIES,  ANTS,  MOTHS,  SPIDERS, 
SILVERFISH,  MOSQUITOES 


Talca  car* 
of  your 

sprayer, 
they're  scare*. 


STANDARD  FLY  SPRAY— Stainless  •  Pleasant  Odor  •  Kills  Quick 
Sold  by  dealers  everywhere  in  the  West 

STANDARD  OF  CALIFORNIA 

44 


More 


TIPS 


CORN    EAR  WORM 


■ 


pi 
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If  you  want  to  enjoy  the  pleasu 
ing  perfect,  wormless  ears  of  coi 
better  get  busy  this  month  and  t 
patch  for  corn  earworm.   A  white 
to   125  viscosity  containing   0.2 
pyrethrins  gives  good  control.    PI;  | 
drops  of  the  oil  on  the  silk  3  or  4  d 
the  silks  appear  or  as  they  begin 
signs  of  wilting.    Insert  the  spot 
oil  can  or  medicine  dropper  within 
It  is  necessary  to  go  over  the  plant 
or  four  times  in  order  to  treat  ea 
the  right  time.    One  treatment  pe 
be  adequate.    Mark  each  ear  a 
treated  to  avoid  treating  it  more  tlj 

LAST   YEAR'S    BUL 

If  you  have  bulbs  such  as  freesias. 
or  scillas  which  bloomed  last  spi 
remaining  in  pots,  don't  expect 
bloom  in  pots  next  year.  Plant  t) 
in  the  open  ground  where  they  w 
up  energy  for  bloom  one  or  tv 
hence. 


SECOND-YEAR    CYCLA 


i 
• 

Potted  florists'  cyclamen  whicl' 
bloomed  one  year  rarely  bloom  wefc 
But  you  can  sometimes  get  a  faiil, 
second  bloom  by  repotting  in  fresll 
August.  Shake  out  most  of  the  old  { 
leave  a  little  adhering  to  the  corn 
thoroughly  cleaning  the  pot.  repot  t 
in  a  compost  composed  of  .'>  parts  g< 
den  soil,  1  part  leaf  mold.  1  part  sa 
y%  part  screened,  rotted  cow  manur 
the  conn  so  that  the  top  is  just  al 
soil  level.  Water  thoroughly  and 
a  light,  shaded  place.  If  the  corn 
healthy,  it  will  send  out  several  le: 
it  doesn't  respond  in  a  few  weeks. 
ably  will  not  give  a  good  second 
and  isn't  worth  potting  up, 

PHLOX 

If  you  have  a   flair  for  brilliant   CO 
perennial  phlox  should  be  blooming 
garden  now.    If  it  isn't,  here  are  a  ft 
gestions  to  guide  you  in  your  select i 
fall  planting. 

Perennial  (hardy)  phlox  can  he  tin 
the  despair  of  the  gardener,  depen< 
how  he  grows  it.  Gardeners  who  li\ 
the  coast  find  that  it  grows  easi 
luslilv  in  full  sun.  Further  inland  it 
he  grown  in  light  shade,  for  its  Howe 
quickly  in  hot  sun.  Phlox  always  dt 
a  deep,  rich  soil  and  plenty  of  wal 
is   to  do  its   best.    Once   planted,   it 

nut  be  disturbed  lor  several  years, 

it  plenty  of  loom  when  von  plant  i 
The   bloom  of  phlox  can   he   poslpoi 

5  or  <i  weeks  by  pinching  back  thl 

just  as  one  does  with  i-hr\  .sant  lit-i 
Feeding  with  liquid  manure  in  the 
budding  stages  results  in  especial] 

uriant  blooms. 

s  D 


indispensable  for  bright  splashes 
hi  mixed  borders.  It  grows  about 
gh,  and  combines  very  well  with 
mis.  In |>in«--.  tall  lilies,  and  wind- 
Anemone  japtmira).  It  is  also  a 
perennial  for  mass  plantings  in 
s.  especially  those  hacked  by  ever- 
Im  such  beds,  it  is  often  used 
nation   with  one  or  two  oilier  OUt- 

plants  w  liiili  t:i\  e  color  at  another 
For  instance,  it  can  be  used  hack 
is  which  bloom  in  spring,  or  in 
camellias  which  bloom  in  winter 
•  sprint:    It  is  also  beautiful  when 

leony   heds.   where  it    follows  their 
nmcr    bloom. 
sen-ins   pests  or  diseases  arc  coin- 

phlox.  There  may  he  occasional 
f  red  spider  in  warm  weather,  hut 
n  lie  prevented  by  keeping  the 
lOIDUghly  watered.  If  the  attack 
.  use  an  all-purpose  garden  spray. 

an  lie  prevented  hy  watering  with 

5  temperature — not  late  in  the  day 

'g- 

g  are  some  of  the  varieties  listed 

is   catalogues.    They  are   priced   at 

cents  a  clump. 

rica.   Beacon,  Brilliant.  Chieftain. 

•.  Feuerbrand,  Hauptman   Koehl, 

>r.   Kaiser.  Leo  Schlagater,  R.  P. 

j,  Seibold's  Scarlet. 

order  Queen,  Daily  Sketch.  E.  I. 

in.  Elizabeth  Campbell,  Enchant- 

•rgc  Stipp.  Gwendolyn,  Pink  Won- 

inlander,    Rijnstroom,    Special 

William  Watson. 

Madam  Paul  Dutre,  Milly  van 
.  Mrs.  W.  G.  Harding,  Painted 
dnion  Beauty,  Salmon  Glow,  Sal- 
■et  heart .  Thor. 

Count  Zeppelin.  Flanders,  Inno- 
■an  of  Arc.  Lassburg,  Mary  Louise, 
irs,  Miss  Lingard,  Mrs.  Jenkins, 
i,  Snowdrift,  White  Beauty,  White 
in. 

vd  Mauve:  Border  Gem,  Caroline 
i  Berg,  Hans  Volmuller,  Mrs.  Ethel 
,  Tournoi. 

FLOWER    HOLDER 

in  unusual  flower  holder  for  pansies 
er  short  stemmed  flowers  with  a 
I  slice  the  potato  on  one  side  so  it 
flat  in  the  howl,  then  punch  the 
liimher  of  holes  with  an  ice  pick. 
San  Diego,  California. 

IRDEN    EGG    BEATER 

an  egg  heater  a  handy  item  to  use 
our  garden.  It  is  especially  good 
ig  sprays  or  whitewash.  We  meas- 
equired  amount  of  paste  or  powder 
owl  or  can,  add  a  small  quantity 
.  and  heat  it  up  thoroughly.  When 
lire  is  smooth  we  pour  it  into  the 
and  add  water  to  make  the  desired 
of  spray.  Straining  the  spray  in 
to  heating  will  help  to  insure  un- 
sprayers. — E.  B.  J.,  Salinas,  Cali- 

st     1944 
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Gee,  but  my 
feet  hurt!" 


"What  you  need 
is  Hexol.  Let 
me  put  some  in 
a  pan  of  water 
right  away." 


"You  know  I  don't  like  the  odor  of 
those  darn  disinfectants  . . .  I'll  go 
barefoot  first." 


"See . . .  Hexol  smells  nice  and  fresh 
. . . and  don't  your  feet  feel  better?" 


HEXOL  HAS  OTHER  USES,  TOO... 

An  effective  healing  aid  for 
minor  cuts  and  skin  irritations 

Delightfully  mild  and  pleasant 
for  personal  hygiene 

At  your  nearby  druggist,  in  many 
sized  bottles.,  economically  priced 


Al 


IMPROVED 

REGAL 
LILY 

(x    centifolium) 

We  offer  a  strain  of  su- 
per giant  trumpet  lilies, 
flowering  two  weeks 
later  than  L.  regale,  on 
a  decidedly  stronger  and       D  I  D  C 

better  plant.  The  beau- 
tiful   flowers  are   better      50#    eaCH 
placed    than    L.    regale,      |^     R  m  I  h  c 
flowering      in      more  ^ 

pyramidal     form.  TOT    ?J.!)U 

S  EPT.-O  CT. 
DELIVERY 

Supply    Limited 

SEND   FOR   BULB 
CATALOG 

including  VEGETABLE  &  FLOWER  SEEDS  for  fall  planting 


F.  LAGOMARSINO 

AND  SONS   -   Box  III5-L  -   Sacramento,  Calif. 


1500  BLOOMS 

$2.60  postpaid 

That  yon  will  cut  15(10  long-stemmed, 
long  lasting,  beautiful  big  double  lilimms 
from  100  of  our  No.  L'  size  Giant  "Te- 
colote  Ranunculus"  is  a  conservative 
statement.  You  will   be  thrilled   by   the 

double    (almost    100%)    blooms   null    the 

brilliant  assortment  of  colors,  including 

shades  of  scarlet,  deep  crimson,  yellow, 
white,  orange,  rose  and  salmon — a  color 
combination  for  every  room  in  your 
home.  Put  them  in  now  and  the  fall 
rains   will   help  push  them  up  fast. 

.lust  one  planting  for  gorgeous  cut  flow- 
ers   this    winter,    spring  and    summer. 

100  Tecolote  Giant  Mixed  Ranunculus, 
l/2"  bulbs,  for  $2.60  postpaid,  plus  7c 
sales  tax,   total   $2.67. 

Ask  for  Ranunculus  Offer  No.  9. 

Armstrong  Nurseries 

412  No.   Euclid  Ave.         Ontario.  Calif. 

(Address   all    mail    to    Ontario    office) 

12908  Magnolia  Blvd.,  No.  Hollywood 

4440   Sepulveda  Blvd..  Culver  City 


RANUNCULUS 

Especially  selected  large  bulbs  that  will  produce  a  mag- 
nificent strain  nf  giant  double  flowers  in  orange,  gold, 
red  01  pink.  Your  choice  of  separate  or  mixed  colors. 
riant   now   fin  early  bloom. 

SPECIAL— 20  JUMBO  SIZE   BULBS  only  $1.00  post- 
paid.   FREE    BULB    FOLDER    ON    REQUEST 

343  West  Portal  Av.,  San  Francisco  16,  Calif.  0V.  4333 


FINER  PANSIES 

3  choice  rarletle      ramous  (ilANT  swish  foi  brlUlam 

exquisite  IIYISIUDS  tor  size;  CLARKE  BI.KNII  101 

4  separate    coloi       Ullswater,    blue;    Firebeacon.     red: 
Coronation  Gold;  Mount  Blanc,  white     Your  selection 
600  seeds  $1.00,  trial  packet  50c  postpaid 

Planting  Guide  With  Each  Order 

FREE  PANSY  AND  PRIMROSE  CATALOG 
THE  CLARKES,  Growers,  Clackamas,  Ore. 

.46 


Golden  Lion 

(New  Spanish  Iris) 

These  perfectly  beautiful  ruffled  yellow  flowers  are  in 
a  class  all  their  own.  Without  a  doubt  it  is  the  finest 
Spanish  iris  and  as  large  as  any  of  the  Dutch  and  more 
ruffled.  The  standards  are  lemon  yellow;  and  falls,  beau- 
tifully ruffled,  are  golden  yellow.  Fine  keeper  as  cut 
flower  and  makes  a  grand  showing  in  the  garden. 

$1.00  per  doz.        25  for  $2.00 
Postpaid 

Write  now  for  illustrated  catalog  of  iris,  tulips,  daf- 
fodils, erncus.  and  other  hardy  bulbs. 

FLORAVISTA 

RT.  3,  BOX    669-S,  OLYMPIA.  WASHINGTON 


FUCHSIAS 

GOOD,    STRONG,    HUSKY    PLANTS 
4    in.    to    6    in.    tall    in    2    in.    pots 

Isest  varieties:  BETTY.  CLARET  CUP.  FAIRY 
QUEEN,  FALLING  STARS,  GYPSY  QUEEN. 
HAP  HAZZARD,  LA  PALOMA.  LINDISSIMA, 
MARINKA,  MELODY.  MURIEL,  PURPLE 
QUEEN,  WISTERIA,  and  TNCA  MAIDEN.  35c 
each. 

YOUR   CHOICE 

Any   3    plants   for $1.00 

Any   7    plants   for $2.00 

Plus  sales  tax.   Please  add  25c  for  packing  and  shipping. 

WRITE    FOR    COMPLETE    LIST    OF 
AVAILABLE    FUCHSIAS 

EHRENPFORT'S 
CRYSTAL  PALACE  NURSERY 

1175  Market   St.  San  Francisco  3.  Calif. 


HARCO 

Now  you  can  buy  the  postwar 
sprayer  that  has  revolution- 
ized band  spraying.  Long  ex- 
tension rod  sends  insecticides 
hi  all  hard  to  reach  places. 
Only  $2.}5  complete. 

AT    YOUR   GARDEN   SUPPLY   DEALER 


HAND 
SPRAYER 


Germaco  Products  Division 
IOS   ANGELES   21,  CALIFORNIA 


Rhododendrons 
Was- Azaleas 

rfection   in  out 
Puget  Sound. 

(lie  in  then. 

for  Catalog 

n  color    including 
tot  you'  go'd«n. 

NURSERIES 

ION,    WASHINGTON 


LILIES 


—  New     loll      prices     now 
ready     for    both    small    and 
large     gardens.      Limited 
supply   in   some   varieties.   WRITE   FOR   YOUR  COPY. 

JULIA    E.    CLARK  Conby,    Oregon 

FRUIT  AND  NUT  TREES 

700   Varieties 
FREE    40    PAGE    CATALOG    UPON    REQUEST 

TUALATIN    VALLEY    NURSERIES 

Route    3,     Box    310,    Sherwood,    Oregon 


«*£**  KILLS  M 


MONEY  BACK  i 

No  Traps-  Nil  Q 
to  domestic  anizq 
Force's  Mole  K 
are    compounded 

mole's  natural  foi 
food  scent  at  Ira 
positively  destroy 

Inns  of  moles. 

25c  tm   ::.".  nellet  package;  50c  for  ".">  pel 
$1  tm  185  pellet  package;  at  your  garden  sup 

Wholesale   Distributors   SCHMIEDELL 
227  Davis  Street,  San  Francisco   11, 


KILLER 


Quick  Relief 

FROM 

SUMMER 
ECZEMA 


Combination  treatment  with  1  lilo  Dip 
and  Ointment  removes  Rh'ALcauso 
of  this  hoi  weather  problem.  Bias 
helped  thousands  of  dog*  At  pet, 
need,  department,  drutf  and  chain 
6tores.  If  dealer  hasn't  it.eend  $1  for 
complete  treatment  with  directions 
and  photos  of  many  actual  cases  to 

THE  HILO  CO. 

Oept   S-8   South  Norvnalk,  Conn. 


AFTER 


m 


•     SLICK 

SHOE-STRING   POTATO   CUT! 


1'  nr    slii-i  Qg    shot 

tatoes,     fruits    f 
and    veffdtfl bles    l 

SLICK    slips   mi   i 
and     ruts     6     evi 
.strips.    For   sale 
wares  and  varlol  y 

GILLAN    SALE 

1355  .Market    ! 
San    Francijco, 


MAPCO   PRODUCTS 

PROVEN  PEST  PROTECT] 

B0RDEL0    ii'or  effective  control  ol  Mildew,  i.eu 

curley  leaf.  fungUI  diseases.  Leaves  no  stain  on  p 
WHALE  OIL  SOAP  Itlils  your  i,;uileu  nf  Apr 
spreader   foi    nil   sprays. 

CRY0T0X  (Cryolite)  Dull  or  spray  tin  all  ell 
Insects.    Safe   on   plants  anil    Mower. 

FLU-SI-DUST  (Bodlutn  Fluoilllcate)  Kills  w 
beet  lei,  grauhoppin,  puti  thai  I i  on  dry  i> 

MICHEL   &   PELTON    CO. 

5743    Londregon    St.  Oakland,    ( 


:;  l 


> 


,h  And.  though  it  is  in  the  cy- 
,  the  winds  arc  sharp  and  gusty 
in  of  hurricane  proportions. 

|ii\l  EBEY  PENINSULA 

uf  New  Caledonia  would  please 
J(4   gardener,   to   say   nothing  of   the 

i>t     Practically  anything  will 

re.  'lake  a  leisurely  ride  on  a 
along    some   of    New    Caledonia's 

ids.  and  you'll  see  coffee  and  ba- 
intations,  orange  groves,  neal 
e  fields    Nor  are  the  ever-swaying 

■-  lacking — they  fringe  the  shore 
there  around  the  island.  Hut  it  is 
ly,   symmetrically    perfect    New 

m-Pine  thai  seems  to  predomin- 

re  are   vistas  looking  out  through 

to  the  rugged  shore  and  the  l>luc 

lat  are  strongly  reminiscent  of  the 
.•  Peninsula  coastline. 

LANTANA  AND  TROUT 

ay's  travel,  we  saw  vast  hillsides 
Topically  colored  by  lantana 
vashed  by  a  pre-dawn  rain,  fields 
pais,  and  an  odd  Iceland  poppy, 
acks,  and  kalanchoe.  Ferns — some 
novel — caladiums,  taro,  and  water- 
ed the  mountain  streams,  backed 
imaryllis  and  sansevieria.  (There 
ishing  in  the  streams.  Gros  Ycux, 
ve  equivalent  of  our  mountain 
ill  rise  to  a  dry  fly  and  run  like  a 
though   it's  seldom   taken  over  2 


erhena  grew  thick,  and   carpeted 
here   nothing  else   would   or  could 


•olograph  by  Maynard  L.  Parker,  Los  Angeles. 
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Surprise!  Experts  say  it  wears  out  most 
when  it's  standing  still.  That's  because  the 
engine  may  be  bare  of  oil  when  you  step  on 
the  starter,  exposed  to  metal -against -metal 
wear.  RPM  Motor  Oil  stops  this  starting 
wear  because  it's  specially  compounded  to 
cling  like  a  shadow  to  engine  parts,  even 
when  they're  idle.  Give  your  car  extra  pro- 
tection now — 

"RPM"  takes  better  care  of  your  car. 


STANDARD  OF  CALIFORNIA 


EMBER       1944 


"WE  LIKE  TO  TAKE  CARE  OF  OUR  OWN...' 


This  is  the  story  about  a  beautiful  lit- 
tle six-year-old  girl  named  Dawn  who 
was  stricken  one  night,  and  how  more 
than  a  hundred  railroad  men  who  had 
never  seen  her  pitched  in  to  help  her 
get  well. 

It  isn't  the  kind  of  story  that  makes 
the  front  pages  of  the  newspapers,  like 
when  S.P.  brakeman  Tug  McDaniel 
scooped  the  baby  off  the  track  in  front 
of  a  rushing  freight  train,  but  it's  a 
story  that  makes  you  proud  to  be  an 
American  —  proud  of  the  quiet,  un- 
dramatic  folks  who  make  this  country 
and  its  railroads  tick. 

It  happened  around  Thanksgiving 
Day  last  year,  in  Eugene,  Oregon. 
Eugene  is  an  important  S.P.  division 
point,  with  a  roundhouse,  shops  and 
freight  yards. 

This  story  is  also  about  a  tall,  angu- 
lar guy  named  Rudy  Johnson,  who  is 
assistant  storekeeper  there  under  Ed- 
ward C.  Vossen.  Their  job  is  to  keep 
track  of  all  company  supplies  and  see 
that  they  are  made  available  to  the 
workmen  when  needed. 

Rudy  and  his  wife  Berell  live  on  the 
edge  of  town,  in  a  little  cottage  that 
Rudy  built  with  his  own  hands.  They 
have  four  charming  children  —  Perry 
Lee,  Jodine,  Velmina  and  Dawn. 

On  Thanksgiving  night,  Dawn  com- 
plained of  a  pain  in  her  side  and  leg. 
Rudy  and  Berell  took  her  temperature 
and  were  alarmed  to  find  it  101.  Next 
day  they  took  her  to  the  hospital  to 
see  the  doctor.  He  examined  the  child 
carefully,  but  could  find  no  positive 
symptoms,  so  he  suggested  that  they 
take  her  home,  watch  her  temperature 
and  report  to  him  next  day. 

Next  morning  Dawn's  temperature 
was  up  to  103.  The  doctor  diagnosed  it 
as  poliomyelitis  —  "Polio."  Infantile 
paralysis!  the  disease  that  every  par- 
ent dreads  more  than  any  other. 

So  Dawn  went  to  the  hospital.  She 
got  the  very  best  of  care.  But  as  the 
days  passed,  the  cost  mounted,  and 
Rudy  didn't  have  any  idea  where  he 


was  going  to  get  the  money  to  pay  the 
bills.  He  didn't  dare  to  think  about 
that.  The  main  thing  was  for  his  little 
girl  to  get  well  .  .  . 

Then  one  day  Mr.  Vossen,  his  boss, 
called  Rudy  into  his  office. 

When  Rudy  Johnson  left  a  few  min- 
utes later,  he  looked  dazed.  He  rushed 
home  to  his  wife. 

In  his  hands  he  had  enough  money 
to  pay  for  Dawn's  hospital  bill,  and  a 
piece  of  paper  signed  by  more  than  a 
hundred  people  in  the  Eugene  shops . . . 

Her  eyes  almost  blinded  by  tears  of 
gratitude,  Mrs.  Johnson  read  these 
words  on  the  piece  of  paper: 

". . .  his  baby  daughter  is  stricken 
with  polio  and  is  at  the  present  time 
in  the  hospital.  Anything  you  give  will 
help  Rudy  offset  his  child's  hospital 
expenses  . . ." 

I  can't  think  of  any  better  way  to 
end  this  story  than  to  tell  you  what  Mr. 
Vossen  said  after  he  gave  Rudy  the 
money: 

"It's  hard  to  tell  how  these  things 
get  started.  Word  just  got  around  that 
Rudy  was  in  need  at  the  moment.  Ev- 
erybody chipped  in  what  they  could 
afford,  and  before  you  knew  it,  Rudy 
had  the  money  he  needed.  Mr.  Lewis 
over  in  the  roundhouse  started  this  list. 
Just  put  a  little  notice  on  a  clip  board 
and  left  it  on  his  bench.  But  if  he 
hadn't  done  it,  someone  else  would 
have.  If  you  talk  to  him,  he'll  tell  you 
the  same  thing.  We  like  to  take  care  of 
our  own,  that's  all." 

This  story  doesn't  have  anything  to 
do  with  a  railroad  at  war.  It  just  shows 
that  railroads  are  more  than  trains  and 
tracks.  Railroads  are  people.  And  no 
matter  how  busy  railroad  people  are, 
they  still  have  time  to  be  thoughtful, 
and  understanding,  and  human. 

Another  true  story  of  the  railroad 

men  and  women  of  America 

published  by 

Southern  Pacific 


grow,  ine  oia-iasnionea  in 
flounced  its  lavender  and  wle 
in  the  face  of  exotic  passion  fl-i 
ing-glory  vines  vied  with  botl 
red  Bougainvillea,  while  -the lii i 
tender  wax-plant  fought  it  (I 
giant-leafed  philodendron  for) 
the  sun. 

Guavas  as  big  as  hens'  eggs  huj 
tree-like  shrubs,  their  pink 
where  a  hungry  bird  had  dii| 
Trumpet  trees    (Ed.  Probal 
Trumpet,  Datura  arborea) ,  plil 
ander,  and  hibiscus  passed  the  I 
with  the  lowly  eggplant  of  botll 
purple  fruit.  Yellow-blossomedl 
beside  beautiful  native  yuccas  I 
ered  over  by  the  great  sisal  tl' 
like  our  Century  Plant,  only  mic 

Umbrella-Trees  shared  the  sch 
their  arrogant  cousin,  the  Chi; 
Black  acacia,  with  a  new  and  1 
to  a  broader  and  handsomer  1(1 
roots  respectably  deeper  into  th| 
it  does  at  home. 

ORANGES  FOR  FREE| 

Avocados,  peaches,  oranges,  lem 
pomegranates,  and  loquats  offer 
for    the   taking.    Silk-Oak,   camW 
athel  trees  popped  their  grizzled! 
above  the  lesser  folk,  as  patriari] 
lords  watching  the  gaily   clad 
in  a  pageant  of  folklore. 
Crape-Myrtle    rubbed  shoulders 
heavily  scented  frangipani  on  th 
while  below  in  the  valley  a  forest 
— the  Flamboyant    (Ed.  Royal  P* 
in  all  its  flaming  splendor,  the  ric 
of  our  humble  carob. 
New  Caledonia  is  free  from  mala 
credit  is  given  to  a  strange  tree,  tli 
layman  appears  to  be  a  cross  bet 
acacia  and  a  eucalyptus.   Botanic 
called    Melaleuca   Leucadeudrou. 
that  its  leaves  exude  is  supposed 
pellant  that  discourages  the  malar! 
ing  mosquitoes.  It  is  the  bark  of  t 
that  the  natives  use  to  roof  and  w 
huts,  and  the  oil  from  its  leaves  wh 
rub  Oil  their  bodies.  The  limbs  the\ 
"knees"  in  their  crude  boats,  and  tl 
.seed  pods  arc  used  for  adornment— 
ward  off  the  evil  spirits! 
The  last  thing  one  might  expect  oi 
cific  island  is  deer.   Yet  New  Caledo 

long  been  overrun  by  Sumatra  deer 

hides  have  been  an  important  c 
Every  French  estate  of  any  size  I 
native  deer  killer,  whose  duty  it  is  I 
the  larder  filled,  the  marauders  oi 
plenty  of  tanned  hides  on  hand  for 

domestic  purposes. 

Despite  the  continental  aspeel   o 

Caledonia,  it  is  still  a  Pacific  islam 

pled   by  dark,   frizzle-haired,  quiet 

w  ho  have  an  aversion  to  work.  T 
to  the  importation  of  labor,  with  tin 
1 1 1 . 1 1 ,  small  as  I  he  island  is,  it  is  a  i 

pol   of  sorts.  The  merchant  men  W9T\ 

nese,  the  gardeners  are  Chinese,  hoi 

help   anil    laborers   are   .Javanese.     'I 


S  I' 
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You  cant  eat  a 
Stock  certificate 


here  are  only  5  things  you  can  do 
i  money— spend  it,  lend  it,  invest  it, 
^  t  it,  or  give  it  away.  From  the  stand- 
it  of  pleasure  alone,  anyone  would 
er  spend  it.  For  when  you  lend  it 
have  to  deny  yourself  something 
might  have  bought . . . 


u 


i;i 


2  ...  so  that  someone  else  can  have  the 
use  of  your  money .  And  when  you  invest 
it,  all  you  have  to  show  for  the  things 
you  didn't  buy  is  a  piece  of  property  or 
a  stock  certificate— which  you  can  neither 
eat,  wear,  ride  in  nor  sleep  under.  In 
other  words,  there's  no  reason  to  own... 


w  Hi  a  chicken  ranch  or  an  oil  refinery 
or  stock  in  an  automobile  factory  for 
your  own  personal  use.  You  could  buy 
all  the  eggs  and  gasoline  and  transporta- 
tion you  could  use  in  a  lifetime  for  far  less 
money.  Yet  someone  has  to  put  up  the 
money  to  buy  the  hens  and  build  the  re- 
finery and  put  up  the  factory. 


So  in  this  country,  we  offer  people 
pensation  for  lending  or  investing 
ir  money.  Anyone  who  puts  his 
ney  into  "tools"  that  produce  goods 
everybody  instead  of  spending  it  on 
)ds  for  himself  is  compensated  with 
rest  or  dividends. 


5  For  example,  31,375  individual  Amer- 
icans have  financedUnionOilCompany's 
"tools. "  Yet  those"tools"makeproducts 
for  40  times  that  many  people.  So  if  the 
company  makes  a  profit,  the  31,375 
get  dividends.  Last  year  these  averaged 
$148.73  per  stockholder-owner . . . 


©...$1.00  for  each  share  of  stock  owned 
in  the  company.  Of  course,  all  "tools" 
could  be  financed  by  the  government. 
But  we  Americans  have  chosen  our 
method  because  it  preserves  the  freedom 
of  the  individual,  the  efficiency  of  a  free 
economy  and  that  all-important  human 
incentive— competition. 


NION    OIL   COMPANY 


01    CA1IF0R  N IA 


This  series,  sponsored  by  the  people  of  Union  Oil  Com- 
pany, is  dedicated  to  a  discussion  of  how  and  why  Amer- 
ican business  functions.  We  hope  you'll  feel  free  to  send 
in  any  suggestions  or  criticisms  you  have  to  offer.  Write: 
The  President,  Union  Oil  Company,  Union  Oil  Bldg., 
Los  Angeles  14,  California. 

AMERICA'S  FIFTH  FREEDOM  IS  FREE   ENTERPRISE 
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Will  Your  Car 
Outlast  the  War? 

As  a  special  wartime  service  to  owners 
of  HIWiFJ:iM  of  cars,  General  Motors 
offers  a  new  edition  of  The  Automobile 
User's  Guide,  containing  196  practical 
suggestions  on  such  subjects  as  how 
to  get  better  gasoline  economy,  how  to 
prolong  tire  life,  how  to  keep  your  car 
in   the   best  operating   condition,   etc. 

•>•  You  Can  Get  a 
•>  FREE  COPY 
•>  from  Any  G  M 
->  Dealer— or  by 
•>   Using  Coupon. 


Customer  Research  Dept,  Room  1766 

r- GENERAL  MOTORS,  DETROIT  2,  MICH." 


Please  send  FREE  COPY  of  new  64-page 
"AUTOMOBILE    USER'S    GUIDE" 

I 


Name.. 


pleat*   print 


Address. 


pltatt  print 


City. 


Statt 


Make  &  Model 
of  Car  Owned.. 


I 
.1 

-J 


garage 

Next  Door 


ONE   PRICE 

'Yes,  there's  no  extra 
charge  for  two  guests 
occupying  the  same 
room.  That's  real 
economy,  isn't  it? 
What's  more, for  con- 
venience and  comfort 
too,  the  Mayflower 
is  hard  to  beat. 

•  350  ROOMS  • 

All  with  outside  exposure  and  bath 

RATES  *2.75  to  '4.40 


Mayflower  Hotel 

535     SO.    GRAND     AVENU  E 

•LOS    ANGELES* 


GOOD  OLD  CAR! 


It  Deserves  the  Protection  of 
"The  Aristocrat  of  Motor  Oils". . . 


Made  by  the  World's  Largest  Refiners  of  100%  Pennsylvania  Oil 

TIDE  WATER  ASSOCIATED  OIL  COMPANY 


GASOLINE   POWERS   THE   ATTACK— DON'T  WASTE  A   DROP! 


"people"  are  descendants  of  the  Frencl 
litieal  prisoners  sent  here  to  exile. 
Of  the  fifty  or  so  towns  and  villages 
tered  about  New  Caledonia,  Noumea, 
capital,  is  the  largest  on  the  island 
town  is  situated  at  the  peak  of  a  trian 
harbor;  a  3-mile  long  island   (once  a 
colony)     lies  opposite.    It  is  a  picture 
setting. 

It  is  in  Noumea  that  the  French  influ 
becomes  more  apparent — in  the  to 
palm-shaded  streets  and  flowered  squ 
in  the  architecture  and  the  food,  and 
in  the  speech.  Dominating  the  scene  i 
cathedral  and  its  gardens,  standing 
and  commanding  on  the  face  of  the  eat 
cling  hills,  as  if  to  guard  the  sleepy  lit 
metropolis  from  any  who  might  disturb 
peacefulness  from  the  sea. 

BACKGROUND 

The  -people  and  background  of  New  G 
donia  are  as  interesting  and  colorful  as 
floicers.  Here,  for  the  armchair  travel 
are  a  few  highlights: 
Take  a  bit  of  the  Scottish  Highlands, 
touch  of  California's  climate,  a  French  i 
cent,  and  a  dash  of  the  tropics;  mix  w 
and  set  down  in  the  South  Pacific,  and  yi 
have  New  Caledonia.  As  Pacific  islands 
it's  big,  as  area  goes,  it's  small. 
To  French  political  prisoners,  until  1ft 
New  Caledonia  spelled  exile,  for  it  was 
penal  colony.  To  France  and  Belgium 
was  also  a  far-off  source  of  coffee,  copi 
minerals.  After  the  turn  of  the  century, 
became  the  seat  of  administration  f 
France's  possessions  scattered  far  and  wii 
in  the  Pacific.  Then  travelers,  seeking  t 
picturesque,  discovered  it.  It  was  an  ea; 
trip  from  Sydney — a  thousand  miles  ai 
four  days  out  by  monthly  mail  boat.  T 
day,  this  little  French  colony  plays  its  pa 
in  the  war  in  the  Pacific. 
New  Caledonia  is  one  of  the  continent 
islands  of  Melanesia  (see  map  on  page 
June,  i914:, Sunset) .  In  shape  it  is  rath 
irregular,  some  250  miles  long  and  a  hot 
38  miles  wide.  There  are  some  good  ha 
bors.  A  coral  reef  hems  a  part  of  the  islal 
in  a  sort  of  pincers  pattern;  a  few  til 
islands  lie  offshore. 

BIRD    WATCHING 

"By  some,  bird-watching  is  regarded  as 
mild  paralysis  of  the  central  nervous  syi 
tern,  which  can  be  cured  only  by  rising  i 
dawn  and  sitting  in  a  bog.  Others  rcgar 
it  as  a  harmless  occupation  of  children,  int 
which  maiden  aunts  may  sometimes  n 
[apse.  It  is  unquestionably  a  hobby  tha 
can  be  thoroughly  enjoyed  for  an  entir 
lifetime  .  .  .  packed   with  drama   .  .  .  ric 

in  movement." 

Thus,  .ln.sc|)h  .1.  Hickey  introduces  his  ver 
readable  and  usable  I  (»i//'<rY  t<>  Mr 
Watching  i Oxford  University  Press,  s:!. .->()) 
And  even  the  most    lukewarm  nature   lo\ 

cis  may  change  their  tunes  if  ih<\  ie» 
Hickey's  very  interesting  book 
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This  is  a 

carburetor 


The  job  of  an  egg  beater  is  to  mix 
things.  And  that's  exactly  the  job 
of  your  carburetor . . .  mixing  about  10 
thousand  gallons  of  air  into  every  gallon 
of  gasoline  your  engine  uses. 

When  that  "egg  beater"  under  the 
hood  gets  out  of  adjustment,  your  car 
bucks.  Or  chokes  itself  to  death  when 
you  suddenly  step  on  the  gas.  Or  quietly 
goes  phfft  in  traffic,  while  a  line  of  morons 
in  back  of  you  lean  on  their  horns. 


Now  Shell  isn't  in  the  carburetor 
tinkering  business,  but  we  can  help 
the  thing  stay  healthy.  We  do  it  by 
removing  the  goo  from  another  gadget 
— the  air  cleaner. 


The  air  cleaner  perches  above  the 

carburetor,  trapping  the  dust  and 

bugs  floating  in 

those  10,000 

gallons  of  air  so 

they  won't  clog  up 

the  carburetor. 

But  when  the 

cleaner  itself  gets 

clogged  your 

engine  breathes-in 

harmful  grit,  causing  real  damage. 

Shell  people  have  a  knack  with  air 
cleaners.  And  they  also  know  all 
about  Shellubrication  ...  a  service  designed 
to  prevent  your  car  from  joining  the 
150,000  that  are  junked  every  month  by 
Wartime  Stop  and  Go  driving. 


GIRLS...  A   SECRET! 

Cars  aren't  mysterious  at  all, 
as  you'll  see  when  you  read 
Alice  in  Motorland.  Your 
FREE  copy  awaits  at  the 
nearest  Shell  pump. 

SHELL   OIL   COMPANY, 

Incorporated 


SHELL)     GASOLINE  POWERS  THE  ATT/ 

—Don't  waste  a  drop 
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THE     MAGAZINE     OF     WESTERN     LIVING 
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Hawaii's  Lanai  Has  A  Western  Future 


To  the  readers  of  Sunset  through  the  years 
1937  to  19.'39,  the  name  of  Jack  Moss  is 
closely  associated  with  good  ideas,  remod- 
eling, redecorating,  and  modernizations.  In 
the  intervening  years  he  has  moved  for- 
ward in  his  -profession,  and  in  this  issue  we 
find  him  in  his  own  home  in  Los  Angeles. 
In  these  pages  he  explains  the  important 
features  of  his  home,  and  on  page  kO  ex- 
presses his  views  on  Western  interior  dec- 
oration. Here's  Jack  Moss: 
One  of  the  most  interesting  additions  to 
the  Western  scheme  of  living  is  the  Cali- 


fornia lanai  room,  which  I  predict  will 
achieve  a  well  deserved  popularity  in  the 
postwar  era.  The  lanai  originated  in  Ha- 
waii where  it  is  open  to  the  outdoors  on  one 
side  and  is  usually  finished  in  cane  and 
bamboo.  In  the  California  version  the  open 
side  can  be  closed  with  sliding  glass  doors 
and  screens,  making  a  room  that  may  be 
used  as  a  sun  room,  breakfast  room,  den, 
sitting  room,  or  cocktail  room.  It  is  the 
most  used  room  in  the  house. 

The  color  photograph  on  the  cover  of  this 
issue  shows  the  lanai  room  in  my  home.  It 


is  successful  here,  and  certainly  this  h 
would  fit  into  any  Western  communit] 

This  house  is  solar  heated.  (We  have 
heat  of  course,  which  is  rarely  used.)  ' 
is  achieved  by  bringing  the  windows 
tually  to  the  floor,  and  calculating  the  I 
hang  of  the  roof  to  control  the  sun's  : 
In  midwinter  these  rooms  are  flooded 
sunlight  which  reaches  clear  across 
room  and  up  to  the  ceiling  on  the  far 
In  midsummer  these  rooms  are  cool, 
to  the  wide  overhang  of  the  roof,  the 
doesn't  cross  the  threshold  then. 


"We  usually  have  breakfast  <>n  the  terrace  overlooking  a  panorama  of  I. us  Angeles  and  the  <><<<in;  on  <<)<>/  mornings  we  <•<//  in  the  l(W 
8 
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walls  are  gra.su  cloth  with  a  30-inch  wainscot  of  bamboo. 
j  murals  arc  blow-ups  of  Paul  Landacres'  wood  engravings 


Lanai  dining  end.  Ceiling  is  bleached  aspen  poles,  laid,  herring- 
bone fashion.  Casing  around  door  openings  is  made  of  bamboo 


lanai,  bedrooms,  and  living  room  face  the  southeast.    This 
itation  permits  winter  sun  to  flood  those  rooms  with  sunlight 
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Colors  are  bold.  Fuchsia  host  and  hostess  chairs  contrast   with 
turqnoi.se  walls  and  bench  cushions,  turquoise  and  white  drupes 
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A  simple  40-by-40-square-foot  house  (1600  square  feet)  planned  for  a  Western  family  of  two,  whose  needs  are  both  varied  and  com 


li 


Are  Walls 
lecessary? 

Rooms   Within  Rooms 
Save  Space  and  Money 


I 


n  many  homes  the  scheme  of  living  re- 
fuses to  follow  the  pattern  set  forth  in  the 
plans.  A  miniature  den,  planned  for  a  re- 
treat, drains  all  of  the  activity  from  the 
living  room.  A  sunny  breakfast  room  leaves 
the  dining  room  forever  deserted.  The  liv- 
ing room  planned  to  be  a  quiet  lake  of  con- 
tentment finds  itself  torn  by  streams  of 
disturbing  traffic. 

Designer  Jan  Reiner  of  San  Francisco  be- 
lieves that  some  families  would  like  to  meet 
this  problem  head-on  and  consider  a  living 
room  lake-like  in  size  but  like  a  river  with 


»l 
0< 


eddies  or  bays  in  its  living  activities 
Note  how  the  day-living  area  is  desi 
to  take  care  of  six  functions:  Entry, 
versation,  music,  dining,  games,  and 
All  are  so  arranged  that  although  they  f 
fused  into  one  unit,  they  do  not  intei  , 
with  each  other.  Each  is  a  bay  inviting 

traffic  stream  to  slow  down. 

i-i-i  "' 

Important  to  this  plan  is  the  sequenc  ,. 

glass  walls  and  solid  walls.   Concentra  j 

of  window  areas  permits  varied  furni  :s 

placements.  m 

In  suggesting  this  plan,  consideration 


t 


Conversation  bay  and  fireplace,  left  <"<</  center,  Note  long  > 
row  window  between  bookshelves  and  desk.  Music  bay  is  btm 
fireplace.  Five-fool  high  <»ai  closet  with  sliding  doors,  at  n 
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be  budget  as  well  as  the  eye.  The 
|iinr<'  fret  arc  economically  divided 
ree  parts:  day-living  area,  cooking 
lily  space,  and  sleeping  area. 
ehen  may  be  separated  from  the  liv- 
i  by  sliding  windows  (perhaps  roll- 
tic  xreens  after  the  war)  .  One  win- 
zes use  to  the  breakfast  counter,  the 
o  ;>  service  l>ar. 

tudy"  can  serve  as  ;t  guest  room  if 
,  or  as  a  hobby  room. 
e  of  the  floor-to-coiling  windows  is 
il.  of  course.    All  windows  ;ire  .'}  feet 
Their  heights  should  depend  upon 

e,  sun  exposure,  view,  winds,  etc. 
an  vary  between  5  and  8  feet.  The 
/  be  2V2  feet  at  the  music  corner  and 
inches  at  the  entrance  porch. 
AIM  should  l>e  oriented  to  take  ad- 
e  of  the  winter  sun.  The  3-foot  over- 
ontrols  the  summer  sun. 
:h  concrete  slab  foundation  covering 
tire  40-by-i()-foot  living  area  and 
■  2-by-4-foot  stud  trail  construction 
i  .gested  here.  Sketches  show  horizon- 
v  xl  siding  exterior,  and  tar  and  gravel 
Dther  materials — bricks,  concrete 
shingles — could  be  substituted  eflec- 
if  availability  is  a  problem. 

er  the  house  is  built  on  a  city  lot  or 
e,  the  outdoor  living  areas  can  be 
i  part  of  it. 

se  sketches  Jan  Reiner  has  empha- 
tic rooms-within-a-room  idea  by 
•s  of  wall  color.  The  game  "bay"  is 
t  colors;  the  wall  of  the  conversation 
is  dark;  the  wood  of  the  entry  closet 
iral  brown-yellow. 


|_ROOf_  OVERHANG 


._! 


to 


20 


If  you  will  imagine  a  normal  stream  of  traffic  flowing  through  this  house,  you  will  see 
how  the  alcoves  or  bays  invite  it  to  slow  down.  Garage,  service  yard,  vegetable  gar- 
den would  be  located  beyond  kitchen.  Adjustments  in  the  plan,  of  course,  would  be 
necessary  in  a  narrow  city  lot.  Moving  living  room  wall  in  four  feet,  and  bedroom  wall 
one,  would  not  affect  livability  of  rooms  but  still  retain  economies  of  square  building 


from  dining  tabic  toward  cut  ranee.  Kitchen  door  is  at  left . 
lame  bay  with  its  light  wall .-library ,  sofa,  entry  closet  are 


next  in  line.    Piano  not  shown  here.    If  in  position  (as  in  oppo- 
site sketch),  if  would  be  in  the  foreground  opposite  the  game  hay 


TEMBER       1944 


11 


Ranch  House 
by  Addition 
and  Collection 


Board  and  batten  say  "ranch  house."  Kitchen  at  right.  Boy's  room,  center.  (See  pM 


P 


ostwar  planners  are  giving  serious  con- 
sideration to  unit  prei'abrication.  To  them 
the  idea  of  gathering  a  prefabricated  bath- 
room, bedroom,  etc.  into  a  multiple  unit 
arranged  to  fit  family  needs  is  the  answer 
to  the  prejudice  against  loss  of  individual- 
ity in  homes.  They  feel,  too,  that  there  is 
a  definite  advantage  in  the  ability  of  such 
a  house  to  expand  and  contract  with  the 
size  of  the  family. 

Mrs.  Margaret  Weaver  of  San  Jose,  Califor- 
nia, employed  the  modern  assembly  tech- 
nique and  applied  it  to  old  ranch  shacks. 
The  original  ranch  house  was  a  typical  par- 
lor-bedroom-kitchen affair,  constructed  out 
of  a  tank  house.   One-room  shacks  used  as 


bunk  houses,  tool  sheds,  storage  rooms,  etc., 
were  scattered  around  it. 

The  need  for  more  room  brought  about 
both  an  expansion  of  the  original  central 
ranch  house  and  the  attachment  to  it  of 
three  of  the  outbuildings.  One  became  a 
workshop  and  playroom,  another  was 
easily  transformed  into  a  garage,  and  one 
became  a  boy's  room. 

Connections  between  rooms  are  not  as 
smooth  as  in  a  one-roof  house,  but  to  the 
children  this  abrupt  break  between  their 
house  and  the  main  house  is  most  welcome. 

When  visiting  the  home  you  feel  that  the 
lack  of  streamlining  is  compensated  for  in 


many  many  ways.  A  tour  of  the  ramb 
house  and  its  corner  gardens  and  patiti 
as  thrilling  as  an  exploration.  The  cha 
from  board  and  batten  to  brick,  and  t 
to  weathered  grape  stakes,  is  not  with 
harmony. 

If  you  are  planning  a  home  that  must  t 
care  of  several  children  for  a  few  ye; 
and  then  shrink  back  to  adult  size,  you 
find  many  advantages  in  the  two-homes- 
one  idea.  In  town  the  garden  house,  b. 
house,  or  workshop  can  serve  as  the  c 
dren's  house  for  the  first  ten  years  or 
of  its  life.  And  when  it  reverts  back  to 
origina]  purpose,  it's  happily  populat 
with  memories. 
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Glass  and  screen  divide  sun  room  and  brick -patio.  Floor  is  tile  on  cemeni  slab.  Notice  the  carpenter's  chest,    Chester  Heal,  archtte 
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•tion  details  of  sun  room  revealed  here.   Patio  fence  on  3  sides  is  of  grape  stakes.    Willa  Cloys  CarmacJc,  landscape  architect 
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View  from  service  yard  toward 
kitchen.  Awning  protect*  entrance 
to  the  room  facetiously  labeled, 
"maid's  room,"  on  the  plan.  Actu- 
ally, it  is  now  a  small  theater,  but 
has  been  a  hobby  room,  a  work- 
shop and  also  the  storage  room 

Perhaps  this  home  would  have  been 
more  functional  had  it  been  de- 
signed as  a  unit  rather  than  as- 
sembled. The  pathways,  walks,  and 
the  changing  scenes  make  a  visit 
to  the  home  an  exciting  exploration 

View  at  left  shows  sun  room  and 
the  patio  as  seen  from  front  lawn 
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September  in 
Central  California  Gardens 


ii 


on't  trifle  with  planting  dates  for  fall 
and  winter  vegetables  and  flowers.  Don't 
rely  on  your  experience  this  spring  as  a 
guide.  This  spring  you  faced  a  long  grow- 
ing season,  and  delays  of  more  than  a 
month  in  seed  sowing  didn't  change  the 
harvest.  Now  you  are  working  against  time. 
In  all  but  a  few  favored  sections,  the  cool 
days  and  nights  that  retard  growth  are  but 
8  to  10  weeks  away. 

A  successful  winter  garden  requires  no 
more  work  or  skill  than  a  summer  garden. 
Give  close  attention  to  these  basic  prin- 
ciples, and  you'll  find  December  and  Jan- 
uary colorful   and   productive  months: 

Days  growing  shorter. 
Temperatures  soon  will  $rop. 
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This  chart  comparing  temperatures  hi  May 
and  November  well  illustrates  how  easily 
November  days  can  fool  Victory  gardeners 


Don't  let  the  fact  that  our  winters  are  not 
severe  lead  you  into  the  trap  of  late  plant- 
ing. The  short  days  and  cool  nights  of  No- 
vember put  drastic  brakes  on  growth. 

Almost  all  annuals  should  be  practically 
mature  when  they  go  into  the  cool  period. 

September  temperatures 
hard  on  seeds  and  seedlings. 

liven  though  seeds  germinate  rapidly  in  the 
hot  days  of  September,  quick  drying  out 

of  tin'  soil  often  results  in  poor  stands.    He 
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sure  to  soak  the  soil  in  which  you  will  plant 
to  a  depth  of  2  feet.  When  the  surface  is 
dry  enough  to  rake,  sow  your  seeds.  Cover 
the  seed  row  with  a  mulch  of  old  manure, 
peat  moss,  or  like  material.  Burlap  cover- 
ings (kept  moist  and  left  over  the  seed 
row  until  seedlings  show  through  the  soil) 
are  especially  helpful  now. 
Frequent  watering  of  seedlings  will  be  nec- 
essary to  prevent  drying  out. 

Renew  soil  worn  down  by 
heavy  summer  production. 

The  humus  (manure,  compost,  etc.)  you 
added  to  the  soil  early  this  year  has  done 
its  work.  A  good  part  of  the  concentrated 
fertilizers  have  been  used  up.  The  addition 
of  humus  now  will  help  in  bettering  drain- 
age in  the  winter  ahead,  as  well  as  enrich- 
ing the  soil. 

When  planting  or  transplanting  vegetables, 
place  an  application  of  a  balanced  commer- 
cial fertilizer  where  the  roots  can  get  at 
it  early  in  life.  When  sowing  seed,  apply 
the  fertilizer  in  furrows  2  inches  from  the 
seed  row  and  1  inch  deeper  than  the  seeds. 

Make  special  allowances 
for  fall  and  winter  rains. 

A  well-drained  soil  is  always  warmer  than 
a  water-filled  one.  Raised  beds,  which  are 
hard  to  keep  moist  in  summer,  are  very 
helpful  in  winter.  In  planting  for  winter, 
lay  out  your  garden  so  that  you  will  gel  a 
run-off  of  excess  water. 


If  you  do  no  more  than  deepen  your  paths 
so  they  are  below  the  garden  level,  you  will 
improve  drainage. 

Last  planting  date  for 
many   vegetable   standbys. 

Cabbage,  broccoli,  and  cauliflower  should  go 

into  winter  almost    lulls'   formed.    Unless 

vou  want  to  take  a  chance  on  a  warm  De- 
cember, better  set  out  plants  this  month 
rather  than  sow  seeds. 


Beets  should  be  sown  in  sufficient 
to  last  until  next  April. 
Carrots  should  have  been  sown  lasl 
A  sowing  now  will  be  worthwhile.  Il 
growing  and  smooth  carrots,  plant  I 
row  trench  filled  with  sand. 
Turnips,  radishes,  and  parsnips  can 
this  month. 

Lettuce  will  like  the  cool  nights  of 
ber.  Head  lettuce,  especially  the 
Great  Lakes,  should  be  planted, 
grow  a  combination  salad?  En 
maine,  chicory,  and  bunching  onioi 
sown  now. 

Greens  should  not  be   forgotten 
Swiss  chard,  turnip  greens   (Sevel  | 
the  best  known  variety) . 


» 
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Kohlrabi  can  be  planted  this  nion 
odd  vegetable  has  a  swollen  si 
grows  on  top  of  the  ground,  and 
like  that  of  the  cabbage  .and  turni] 
it  is  sweeter  and  milder.  The  varie 
White  Vienna  is  pale  green,  and  is 
and  attractive  served  raw  in  salads 
for  hors  d'oeuvres,  or  as  a  cooked  v 
Garlic  should  also  be  planted  thi 
Separate  the  small  segments  a 
them  3  to  4  inches  apart  in  rows 
apart.  Cover  the  cloves  (segmei 
2  inches  of  soil. 
Parsley  sown  this  month  will  su] 
through  the  winter  months.  Sow 
plain-leafed  and  the  curly-leafed 
Plain  parsley  has  more  flavor,  v 
curly  type  is  more  decorative  an 
for  garnishing  purposes. 

September  brings 

special  watering  problems. 

Any  gardener  knows  that  plants 
watering  when  temperatures  a 
Newly  planted  vegetables,  flowers 

and  trees  must    be  generously  wa 
Blossom-end   rot    on   tomatoes  am 
can    be    avoided    by    watering   sul 
This  condition  starts  as  small  spo 
spread    together,    producing    Ian 
brown    areas   on    the    tomatoes.     'I 
skin  starts  cracking  anil  fruit  rot  i 
in.   The  end  of  the  squash  shrivels 
On  the  other  hand,  watering  shou 
duced   on    citrus,   hibiscus,    fuchsia 
mas,   or    t  ihouclmias,   domhevas, 
villcas,    and    other    tender    plants, 
watering  at    this   time   will    force   lli 
lush   »row  th   that    in.iv   lie  injure 

Watering  should  also  be  reduce* 

going  into  the  rest   period,  such  ; 

begonias  and  gladioli. 


. 


i  perennials  -v^  ill  benefit 
J  bion  now. 

iihI  transplant  early-blooming  per- 
tlii>  month.  If  you  divide  them 
hi  maj  sacrifice  some  bloom  next 
Aubretia,  arabis,  cerastium,  colum- 
■rennial  candytuft,  and  creeping 

i-  ~<»tin-  that  arc  best  divided  now. 

a   good    time   to   buy  and   plant 
If  you   have  a  variety  of  peony 

it  in  propagate,  dig  it  up  now  and 
dump  into  portions.  Each  division 

jive  from  two  to  five  growth  buds. 

or  broken  roots  should  be  trimmed 
barp  knife.  When  replanting,  cover 
bud  with  two  inches  of  soil  Be 
not  to  plant  too  deeply,  or  you  will 
avv  vegetative  growth  and  no  flow- 
iter  thoroughly  after  planting. 
g  Heart  can  now  be  propagated  by 
i.   Follow  the  same  procedure  as  for 

Japanese  iris  now,  but  don't  make 
isions  too  small,  or  you  won't  get 
lowers  next  year. 

hardy  plants 
1  be  pruned. 

ck  perennials  when  they  have  ceased 
ig.  Remove  annuals  past  their  prime 
:e  room  for  winter  flowers  such  as 
agons,  stocks,  calendulas, 
prune  deciduous  hedges  or  ever- 
any  more  this  year,  as  the  plants 
1  their  leaves  in  the  remaining  short 
g  season.  Trim  out  the  heavy  new 
of  variegated  privet,  which  is  now 
ng  overgrown,  leaving  the  short  new 
Harvest  strawflowers  and  everlast- 
hen  the  buds  start  to  open,  and  for 
ht  stems,  hang  in  bunches,  upside 
in  a  cool,  airy  place  until  they  are 
ghly  dry. 

)t  prune  tender  plants,  such  as 
is,  geraniums,  and  pelargoniums  now. 
intil  after  frosts  in  the  spring. 

is  the  time 
t  rid  of  scale. 

praying  may  clean  it  up  now  while 
a  migratory  stage,  whereas  it  might 
veral  at  other  times  of  the  year.  Cit- 
ies, camellias,  gardenias,  hollies,  roses, 
lost  evergreen  shrubs  should  be  ex- 
d  for  scale  and  mealy  bug.  Trees  and 
i  such  as  pepper,  oleander,  eugenia, 
porum,  citrus,  olive,  myrtle,  and  ar- 
tae  are  also  susceptible  to  scale.  Spray 
!  i  2  per  cent  oil  emulsion  or  one  of  the 
rpose  sprays.  Be  sure  to  kill  Argen- 
nts  where  there  is  scale,  for  the  ants 
1  the  infection.  Ants  also  foster  in- 
ions  of  aphis  and  mealy  bugs, 
santhemums  should  be  watched  for 
aphis.  Non-flowering  plants  unsus- 
)le  to  mildew  can  be  washed  with  the 
ate  in  the  afternoon  to  catch  aphis, 
tve  any  plants  that  are  wilted  and  yel- 
,  as  they  are  probably  diseased.  De- 
'gging  gladiolus  corms  until  after  the 
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foliage  is  brown,  to  reduce  thrips  infesta- 
tion. Place  corms  in  bags  with  naphthalene 
crystals  for  two  weeks  before  storing  for 
the  winter.  Remove  and  destroy  all  cull 
fruit  from  trees  which  have  yielded  wormy 
fruit.  Fruit  left  hanging  on  the  tree  may 
be  a  source  of  infestation  of  fungus  disease. 
Clean  up  corn  stalks  and  the  refuse  of  other 
pithy-stemmed  plants  now  and  through  fall 
to  control  the  European  corn  borer.  Dust 
with  a  copper  dust  to  keep  down  powdery 
mildew  on  melons,  cucumbers,  and  squash. 
Watch  fall  plantings  of  celery  for  blight 
during  humid  weather.  The  disease  de- 
stroys the  leaves  and  causes  dark  spots  or 
lesions  on  the  stems.  Spray  the  plants 
about  once  a  week  during  damp  weather 
with  a  mixture  containing  copper.  A  cop- 
per spray  can  be  made  with  10  tablespoons 
of  Bordeaux  to  a  gallon  of  water. 

Lawns  should  be  sown 
now  and  through  October. 

This  is  also  a  good  time  to  renovate  lawns 
by  resowing  bare  spots.  If  you  plant  lawns 
now,  they  will  have  extra  time  to  grow 
strong  enough  to  resist  weeds  and  cold 
weather. 

Good  arrangement  is  as 
important  as  the  bulbs  you  plant. 


Sanders  against  a  background  of  white 
stock  or  white  snapdragons  will  be  striking 
in  any  garden,  and  you  can  work  out  simi- 
lar combinations  with  other  colors. 


Some  varieties  of  bulbs  may  be  scarce,  and 
you  may  not  be  able  to  buy  them  in  as  large 
quantities  as  in  former  years.  You  can 
make  the  most  of  your  bulb  plantings  by 
concentrating  colors  and  varieties  and  by 
"stretching  out"  plantings  with  other  types 
of  plants  in  harmonious  or  contrasting 
colors. 

Daffodils  planted  in  groups  of  10  or  12  will 
highlight  a  border  if  you  plant  them  be- 
hind Basket-of-Gold  (Alyssum  saxatile)  or 
the  pale  yellow  Alyssum  saxatile  citrinum. 
If  you  like  contrast,  plant  daffodils  with  a 
ground-cover  of  violas  or  pansies,  which 
continue  to  bloom  until  after  the  daffodil 
foliage  has  withered. 


One  of  the  "perkiest"  and  daintiest  of 
tulips  is  a  small-flowered,  white,  carmine- 
striped  variety,  Tulipa  Clusiana.  It  grows 
10  to  12  inches  high  and  is  a  good  size  for 
window  boxes  and  small  nooks  and  corners 
in  the  garden.  It  makes  a  sparkling  picture 
when  combined  with  Baby-Blue-Eyes,  For- 
get-Me-Nots,  or  nemesia  Blue  Gem. 
Dutch  iris  are  not  only  easy  to  grow,  but 
bloom  very  early,  and  are  among  the  best 
of  bulbs  for  cutting.  Blue  Perfection  and 
Wedgewood  are  two  of  the  best  blues;  Yel- 
low Queen  and  Leonardo  da  Vinci  are  good 
yellows;  while  Theresa  Schwartze  is  a  deli- 
cate lavender  with  white,  orange-striped 
falls.  Dutch  iris,  snapdragons,  and  violas 
combine  beautifully.  Interplant  the  violas 
with  the  iris  so  there  will  be  no  bare  spots 
when  the  bulbs  finish  blooming.  Plant  the 
snapdragons  back  of  the  iris  where  their 
colorful  spikes  will  offer  a  contrast  in  form. 
Other  bulbs  you  can  plant  this  month  are 
freesia,  daffodil,  scilla,  muscari,  leucojum, 
crocus,  anemone,  ranunculus,  sparaxis,  tri- 
tonia,  baby  gladiolus,  ealla  lily,  ixia,  and 
leucocoryne. 

Two  spectacular  white 
flowers  to  sow  this  month. 

Giant  White  Sweet  William,  which  looks  like 
perennial  phlox  when  in  bloom,  should  be 
started  from  seed  for  spring  bloom.  It  has 
very  large,  full  trusses  of  pure  white  florets, 
and  grows  18  inches  to  2  feet  tall. 
The  low-growing,  spreading  African  Daisy 
( Dimorphotheca  annua  var.  ringens) 
known  as  Glistening  White  provides  flow- 
ers in  winter  and  early  spring.  Its  flowers 
are  satiny  white  with  a  bluish  cast  on  the 
underside  of  the  petals.  The  individual 
plants  spread  12  to  15  inches,  making  them 
ideal  for  window  boxes  and  as  ground- 
covers. 


Tulips  need  not  be  planted  in  great  masses 
to  be  effective.  A  small  group  of  rich  red 
City  of  Haarlem  or  clear  scarlet  Farncombc 


Among  the  flowers  you  can  sow  this  month 
in  the  open  ground  are  calendula,  clarkia. 
cornflower,  candytuft,  godetia,  larkspur, 
linaria,  mignonette,  poppies,  sweet  peas, 
viscaria,  and  wildflowers. 
Set  out  plants  of  snapdragon,  stock,  pansy, 
viola,  Sweet  William,  nemesia,  schizanthus, 
primula,  scabiosa,  and  wallflower. 
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Chocolate   Pudding.   Soften   gelatin,  dis- 
solve chocolate,  and  scald  rest  of  milk 


Beat  egg  yolks;  beat  in  sugar  and  salt; 
add  dissolved  chocolate;  stir  into  milk 


.  /Hi 
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Cook  over  boiling  water  until  mixture 
thickens    slightly;    add    gelatin,    vanilla 


/'our  into  bowl;  when  cold  and  ■partially 
get,  \nlil  hi  egg  whites.    Chill  till  firm 


Send  ypur  favorite  tn- tune- -wit li •■- the -times  recipes  to  Sunset  Magazine.  For  em 
one  used.  Sunset  -pays  $2  upon  publication.  Every  recipe  is  twice-tested  befi 
it   appears — first   by   the   contributor,  and  secondly   by   Sunset's    Foods  Edito 
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CHOCOLATE    CHIFFON    PUDDING 


If  you  like  a  creamy-smooth  pudding 
with  a  rich  chocolate  flavor,  you'll  enjoy 
this  one. 

1    tablespoon  gelatin 
1    quart  milk 

6   tablespoons  ground  chocolate 
3   eggs,  yolks  and  whites  separated 
%  cup  sugar 
Dash  of  salt 
1    teaspoon  vanilla 

Soften  gelatin  in  %  cup  of  the  milk.  Dis- 
solve chocolate  in  V2  cup  of  the  milk. 
Scald  remaining  milk  in  top  of  double 

BAKED    CHIC 

Here's  a  recipe  to  remember  when  you 
want  to  serve  something  really  "spe- 
cial." It's  well  worth  the  little  bit  of 
extra  effort  involved  in  its  preparation. 

1  large  stewing  chicken 

Salt,  pepper,  bay  leaf,  and  onion  to  taste 

1  cup  raw  rice 

1  large  onion,  thinly  sliced 

3  tablespoons  butter  or  margarine 

1  cup  sliced  fresh  or  canned  mushrooms 

1  cup  cream 

Simmer  chicken  in  water  until  tender, 
seasoning  to  taste  with  salt,  pepper, 
bay  leaf,  and  onion.  Let  cool  in  the 
broth,  then  remove  meat  from  bones 
and  lay  it  in  a  shallow  baking  pan.  (A 
pan  about  8  by  12  by  2  inches  is  a  good 
size.)  Saute  sliced  onion  in  butter  until 
tender;  do  not  let  it  brown.  Arrange 
onion  over  chicken,  sprinkle  rice  evenly 
over  the  top,  and  add  enough  chicken 


boiler  over  direct  heat.    Beat  egg  yol 
slightly;   gradually    beat   in   sugar   ai 
salt;  add  dissolved  chocolate;  stir  tr 
mixture  slowly  into  scalded  milk.  Co<  . 
over  boiling  water,  stirring  constant! 
until  mixture  thickens  slightly.  Add  sc 
tened   gelatin  and  stir  until  dissolve  1 
add  vanilla.    Remove  from  heat  ai 
pour  into  a  bowl  to  cool.  When  mixtu 
is  cold  and  partially  set,  fold  in  e,  ^ 
whites   which   have   been   beaten   un 
stiff  but  not  dry.  Chill  until  firm.  Ser 
with  cream.  Serves  8. — R.  O..  Reno. 

KEN    DELIGHT 

broth  to  cover.  (Be  sure  that  the  bro 
is  well  seasoned.)  Cover  the  pan  (  use 
cookie  sheet  if  the  pan  has  no  cover 
its  own)  and  bake  in  a  moderate  ov 
(350°)  for  iy2  hours.  Add  the  mus 
rooms  and  cream,  cover  again,  and  co 
tinue  baking  30  minutes  longer.  Do  n 
stir  at  any  time.  Serves  6  to  8. — //. 
B.,  Seattle. 


SEPTEMBER    DINNER 
Consomme 

•  Baked   Chicken    Delight 

•  Baked    Eggplant    Ring 

filled    with 
Stewed    Tomatoes 

Hot    Rolls  Jelly 

Melon  •Frosted    Spice    Creams 

Coffee 


FILLET    OF    SOLE    SUPERB 


md  it's  as  good 


It  doesn't  take  more  than  five  minutes 
to  assemble  this  disl 
as  it  is  easy. 

1    pound  fillet  of  sole 

1    con  condensed  mushroom  soup  mixed 

with  V2  can  Sherry 
1    tablespoon  chopped  parsley 
1    tablespoon  chopped  onion 


Salt  and  pepper  to  taste 

Place  fillets  in  a  greased  shallow  baki 
pan.  Combine  remaining  ingrediei 
and  pour  over  fish.  Bake,  uncovered, 
a  moderately  hot  oven  (375°)  for  Hi 
80  minutes.  Serves  4. — L.  ./..  San  Fr( 
CISCO. 


FROSTED    SPICE    CREAMS 


These  spicy  cake  squares  with  creamy 
icing  are  a  welcome  addition  to  any 
lunch  box,  and  they  are  ideal  as  an  ac- 
companiment to  fruit  desserts. 

3   cups  sifted  all-purpose  flour 
V?   teaspoon  baking  soda 

1    teaspoon  salt 
'/2   teaspoon  cinnamon 
V2   teaspoon  allspice 
V2   cup  raisins  or  nuts  or  both 
'/2   cup  shortening 
'/2   cup  sugar 
'/2   cup  dark  molasses 

1  teaspoon  vanilla 

2  eggs 

1    cup  sour  cream  (of   I  cup  sweet  cream 
mixed  with  1  tablespoon  lemon  juice 
or  vinegar) 

Mix  and  sift  llour.  soda    salt,  and  spleen; 


stir  in  raisins  and/or  nuts.  Cream  sh< 
cuing,  sugar,  and  molasses  together;  ; 
vanilla;  beat  in  eggs  one  at  a  time;  $ 
flour    mixture    alternately    with    81 

creani.  Spread   mixture  about  ^  h 

thick  in  greased  shallow'  baking  pa 
and  bake  in  a  moderate  oven  (.'!.">< 
about  3.5  minutes.  While  still  wai 
spread   thinly  with   the  following  iein 

1  cup  powdered  sugar 

2  tablespoons  melted  butter  or  margarine 
1 '/2   tablespoons  cream 

V2    teaspoon  vanilla  or  lemon  extract 
Dash  of  salt 

Combine  all  ingredients  and   beat    111 

smooth. 

When   eake  is  cold,  cut    into  square- 

/)  C  .  Glendale,  Calif. 
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SOUP  IDEAS 

FROM  RANCHO 

KETTLES 


16  in  the  series  of  idea-articles  swings 
the  type  of  cooking  you  like  to  do  in 
summer  and  early  autumn.  All  rec- 
and  suggestions  given  here  have  been 
4 out  in  western  kitchens  like  your  own. 

SUNNYVALE  PACKING  CO. 


rtcmbcr  strikes  a  new  tempo  in  western 
ing.  Vacations  are  over,  children  are  back 
school,  clubs  and  organizations  take  up 
lin  with  energy  and  purpose;  all  of  which 
ans  faster  footwork  in  the  kitchen,  more 
1  for  recipes  and  ideas  such  as  these: 

QUICK  AND  HEARTY  LUNCH 

i  you  fix  lunch  at  home  for  Dad  or  for 
•  youngsters  from  school  ?  Here's  some- 
ng  you,  and  they,  will  appreciate. 


Into  2  cups  boiling  water  in  a  sauce- 
pan, empty  a  package  of  Rancho 
Noodle  Soup  Mix  and  a  No.  2  can  of 
kidney  beans.  Heat  to  boiling,  cook  7 
minutes.  Serve  as  chowder,  in  pottery 
bowls,  with  toast  and  pickles  and  a 
salad;  or  cook  down  a  little  more, 
pour  into  a  shallow  heat-proof  casse- 
role, sprinkle  with  grated  cheese  or 
buttered  crumbs,  and  tuck  Under  the 
broiler  for  a  few  minutes  to  brown. 
Fills  up  4. 


BOX-LUNCH  IMPROVERS 

'  Blend  a  little  undiluted  Rancho  Tomato 
oup  with  peanut  butter  for  sandwiches; 
lakes  mighty  good  tasting,  easy  spreading 
lix. 


•  Blend  a  little  of  the  soup  with  mayon- 
naise for  potato  or  cabbage  salad.  Be  sure 
to  use  plenty  of  this  rosy  dressing  on  potato 
salad  ;  plenty  of  onions  and  pickles,  too. 
You  know  what  dry  eating  some  potato 
salads  are. 

•  Remember  that,  though  the  day  may  be 
hot,  hot  soup  in  the  thermos  tastes  right 
with  that  cold  lunch.  Ring  in  plenty  of 
changes.  Mix  Rancho  Chicken  Noodle  with 
Rancho  Asparagus  or  Rancho  Pea  Soup,  or 
with  Rancho  Tomato  Soup. 

•  NOTE:  When  you  send  soup  or  other 
drinks  in  the  thermos,  put  a  piece  of  waxed 
paper  over  the  cork  (waxed  side  next  to 
cork  so  it  won't  pop  out) .  Keeps  cork  from 
absorbing  odors. 

DOUBLE  BOILER  SPANISH  RICE 

In  the  top  of  a  double  boiler  heat  1  can 
Rancho  Tomato  Soup  with  half  a  can  of 
water,  add  V2  CUP  r'ce  and  cook  over  hot 
water.  At  end  of  half  an  hour,  stir  gently, 
add  chopped  onion,  green  pepper,  chopped 
cooked  meat  or  crisp  bacon  bits,  salt  and 
pepper  and,  if  you  like  it,  a  little  chili  pow- 
der—  the  usual  Spanish-rice  makings  in 
whatever  amounts  you  choose.  Continue 
cooking  15  minutes  or  so  until  rice  is  fluffy. 
Add  more  hot  water  if  needed  during  cook- 
ing. Serves  2  or  3. 

Any  Spanish  rice  left  over?  Use  it  next  day 
to  fluff  green  peppers.  Top  with  cheese  and 
hake  as  usual. 


REFRIGERATOR   SALAD 
DRESSING 

Related  to  Thousand  Island  Dressing, 

but  simpler  to  make,  is  this  zippy  mix 

which   calls   for  no  salad  oil.   These 

amounts  make  about  IY4  cups. 

1/2  cup  mayonnaise 

V2  cup  Rancho  Tomato  Soup 

2  to  3  teaspoons  prepared  mustard 

2  to  3  tablespoons  vinegar 
(use  tarragon  wine  vinegar,  if  you 
have  it) 

1  clove  garlic,  grated 

1  small  onion,  grated 
V2  teaspoon  salt 

1  teaspoon  paprika 
Black  pepper  to  taste 

2  hard-cooked  eggs,  chopped  fine 
1  tablespoon  minced  parsley 

Mix  ingredients  well,  keep  in  covered 
jar  in  refrigerator.  Serve  poured  over 
mixed  vegetable  salad,  or  tossed  with 
lettuce. 


FISH  FLAKE  SNACK 

Supplies  of  canned  fish  and  fish  flakes  seem 
to  be  increasing  on  the  grocers'  shelves. 
Have  you  tried  using  any  of  them  this  way? 


Rub  a  heavy  saucepan  with  a  cut  clove 
of  garlic.  Empty  in  a  can  of  Rancho 
Cream  of  Asparagus  Soup  and  a  can  of 
fish  flakes;  dilute  slightly  with  top 
milk,  and  heat  slowly,  seasoning  to 
taste.  Serve  poured  over  garlic  toast, 
sprinkling  the  top  liberally  with  pap- 
rika. 

Note:  To  make  garlic  toast,  mash  a 
cut  clove  of  garlic  (the  one  that  you 
used  to  rub  the  saucepan!)  with  a  lit- 
tle soft  butter  or  margarine.  Make 
toast  as  usual,  spread  with  this  zippy 
butter,  serve  very  hot. 


QUICK  DRESSING  FOR 
CABBAGE  SLAW 


Use  the  rest  of  that  can  of  Rancho 
Soup  left  from  making  Refrigerator 
Salad  Dressing  to  make  this  unusual, 
and  unusually  good,  dressing.  Recipe 
makes  1  cup. 

3  teaspoons  prepared  mustard 

3  tablespoons  lemon  juice 
y4  cup  Rancho  Tomato  Soup 
Salt  and  coarse-ground  pepper 
to  taste 

Mix  ingredients  in  a  pint-size  mayon- 
naise jar;  chill  till  needed,  then  shake 
and  pour  ad  lib.  over  rather  coarsely 
shredded  cabbage.  Add  chopped  onion 
if  you  like. 


We  can  provide  western  families  with 
good,  wholesome  Rancho  at  less  than  you 
pay  for  other  fine  quality  soups  because  we 
make  Rancho  Soups  here  in  the  West — sell 
them  only  to  western  grocers.  You  share 
these  transportation  savings  every  time  you 
REACH  FOR  RANCHO. 

Rancho  comes  in  five  delicious  varieties: 
Tomato,  Pea,  Vegetable,  Asparagus,  and 
Chicken  Noodle. 

Look  for  the  U.  S.  Government  Seal  of  Ap- 
proval on  every  black  and  yellow  Rancho 
label.  It  is  your  assurance,  by  the  U.  S.  De- 
partment of  Agriculture,  that  Rancho  Soups 
are  made  under  the  highest'  standards  of 
wholesomeness. 


r  K  M  B  e  r     19  4  4 
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Chinese    Victory    Rice.   Steam,   rice   until 
tender  according  to  package  directions 


Saute  onions,  green  pepper,  celery  in  oil 
5  minutes.  Add  meat:  cook  10  minutes 


Add   cooked  rice   and  soy   sauce;  mix 
gently.   Cover;  cook  until  rice  is  heated 


Turn  onto  hot  platter  and  garnish  with 
parsley.  Pass  more  soy  sauce,  ij  desired 


CHINESE    VICTORY    RICE 


Tender-crisp  vegetables,  succulent  bits 
of  meat,  and  fluffy  rice  are  combined 
here  in  a  flavorful  version  of  the  well- 
known  Fried  Rice. 

1  cup  raw  rice 

Va    cup  salad  oil  (peanut  oil  preferred) 

2  large  onions,  chopped 
V2   green  pepper,  chopped 

4   stalks  celery,  chopped 
1V2   to  2  cups  chopped,  cooked  pork  or  ham 
2   tablespoons  soy  sauce 

Steam  rice  until  tender  according  to  di- 

MOCK    ENC 

This  is  an  excellent  main-dish  for  a  buf- 
fet supper.  If  you  like,  you  can  prepare 
it  ahead  of  time  and  reheat  it  in  the 
oven  just  before  serving. 

Va  cup  salad  oil 

1  medium-sized  onion,  chopped 

1  or  2  cloves  garlic,  minced 

1  pound  ground  beef 

2  tablespoons  flour 

2    (8  oz.)  cans  tomato  sauce 

1  cup  beef  stock  or  water 

2  tablespoons  vinegar 

1  cup  chopped  ripe  olives 

2  tablespoons  chili  powder 
Salt  and  pepper  to  taste 

36   small  soda  crackers  (approximately) 
Grated  cheese  to  taste 
Hard-cooked  egg  and  ripe  olives  for 
garnishing 

Heat  oil  in  a  large  skillet;  add  onion  and 
garlic,  and  saute  until  golden;  add  beef, 
and  cook  until  nicely  browned.  Sprinkle 
flour  over  meat  and  stir  until  well 
blended;  add  tomato  sauce,  stock  or  wa- 
ter, vinegar,  olives,  chili   powder,  salt. 


rections  on  package.  Heat  oil  in  a  h< 
skillet  or  Dutch  oven;  add  onions,  g 
pepper,  and  celery,  and  saute  for  .5  i 
utes.  Add  meat,  and  cook  slowly  fo 
minutes.  Add  cooked  rice  and  soy  sa 
and  mix  gently.  Cover  and  cook 
very  low  heat  for  5  to  10  minutes 
until  rice  is  thoroughly  heated.  1 
onto  a  hot  platter  and  garnish  with  p 
ley.  More  soy  sauce  may  be  addec 
the  table,  if  you  like.  Serves  4  to 
E.  L.  W.,  El  Segundo,  Calif. 

HILADA    PIE 

and  pepper;  simmer  for  20  minutes,  s 
ring  frequently.  Line  a  greased  casse 
(a  shallow,  rectangular-shaped  on 
best)  with  crackers;  top  crackers  v 
meat  sauce,  and  sprinkle  with  gra 
cheese.  Repeat  layers  until  all  ingr 
ents  are  used,  having  top  layer  on< 
sauce  and  grated  cheese.  Bake  in  a  n 
erate  oven  (350°)  for  about  45  minu 
Garnish  with  slices  of  hard-cooked 
and  ripe  olives  before  serving.  Serv 
to  8.—/.  II'.,  Susanville,  Calif. 


SUNDAY    NIGHT    SUPPER 
-^-Chinese   Victory   Rice 

or 

•^-Mock    Enchilada    Pie 

or 

"A'Green     Pepper    Custard 

Tossed    Vegetable    Salad 

Bread     Sticks  Olives     and     Pickles 

Lemon  Pie 

Coffee 


» 


GREEN    PEPPER    CUSTARD 


Green  peppers  and  cheese  are  a  hard-to- 
surpass  flavor  team.  They  are  combined 
here  against  a  custard  "background." 
and  the  result  is  an  unusual  and  flavor- 
ful main  dish  for  luncheon  or  supper, 

8   green  peppers,  skinned 
IV2   cups  cubed  American  cheese 
6   eggs,  slightly  beaten 
2   cups  milk 

Salt  and    pepper  to  taste 

To  skin  peppers:  Place  them  under  the 
broiler  and  turn  on  all  sides  until  the 
skin   starts   to   blister;    put   them    in    a 


paper  bag  and  let  stand  for  15  minut 
remove  skin.  Rinse  peppers  with  o 
water;  remove  the  stems  and  seeds;  1 
into  thin  strips.  In  a  greased  cassert 
put  a  layer  0!'  pepper  strips  and  thei 
layer  of  cheese,  repeating  until  all  p< 
pers  and  cheese  are  used.  Combine  e; 
and  milk,  season  to  taste,  and  pour  in 
ture  over  peppers  and  cheese.  Hake 
a  slow  oven  CiOO0)  about  1  hour, 
until  mixture  is  firm  in  the  cent 
Serves  8. — E.  Z,.,  San  Francisco. 


BAKED    EGGPLANT 


You  can  bake  this  dish  in  a  casserole 
and  serve  it  in  solitary  splendor,  or  you 
can  bake  it  in  a  ring  mold  and  (ill  the 
center  with  another  vegetable  or  with 
creamed  chicken,  eggs,  or  seafood. 

1    large  eggplant 

1  cup  medium  white  sauce  (made  with  2 

tablespoons  each  fat  and  flour,  and 

1  cup  milk) 
V*   cup  bread  or  cracker  crumbs 
V2   cup  grated  cheese 

2  tablespoons  finely  chopped  parsley 
1    tablespoon  tomato  catsup 

1    teaspoon  Worcestershire  sauce 


Salt  and  pepper  to  taste 
2   eggs,  yolks  and  whites  beaten  separatel 

Peel   eggplant    and   cut    in    cubes,   coi 

covered,  in  a  small  amount  of  boili 

salted    water   for    10   to    16    minutes, 
just  until  tender;  drain  and  mash.  ('01 
bine  eggplant,   while  sauce,  cruml 

cheese,  parsley,  catsup,  seasonings,  ai 

well-beaten  egg  yolka;  fold  in  still 
beaten  egg  whites.  Turn  into  a  ureas. 

casserole  or  ring  mold,  set  in  a  shall) 
pan  of  hot  water,  and  bake  in  a  modi 
ate   oven     (850°)     for    1    hour.     Serve- 

or6.— E.D.,  Menlo  Park,  Calif. 
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"You  can  still  do  THIS 
job  AFTER  school" 


IN    SALVAGING    WASTE    PAPER, 

western  school  children  have  done  a 
magnificent  job  during  vacation.  But 
now  it  must  continue  and  all  of  us  must 
help.  Waste  paper  is  the  raw  material  for 
cartons  which  protect  more  than  700,000  war 
items  shipped  overseas.  Authorities  say  the 
shortage   is   acute,   the   need  is   desperate.* 


Now  our  young  patriots  take  on  still  more 
"paper  work"  ...  at  school.  Busy  days  are 
ahead  for  them,  including  hard  play.  Your 

*Sell  waste  paper  to  dealers  or  give  it  to  charitable  organizations.  Far  too  much  is  being  burned! 


boy  or  girl  burns  up  energy  by  the  min- 
ute .  .  .  energy  that  calls  for  plenty  of  the 
"basic  seven"  foods,  well-balanced,  ap- 
petizing, rich  in  vitamins  and  minerals. 
Now,  more  than  ever,  cookery  must  be 
efficient.  *  Your  economical  gas  range,  with 
its  quick,  controlled  heat,  enables  you  to 
save  precious  vitamins  and  minerals  ...  as 
well  as  time  and  money.  Gas  fuel  is  daily 
contributing  much  to  wartime  conservation. 

THE     PACIFIC    COAST    GAS     ASSOCIATION 


/- 


ERVING       THE       WEST 


1 


1  J}  [# 


IN       WAR       AND       PEACE 
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PIRATES 


Many's  the  ambush  Dad  braves 
to  reach  Pirates'  Gold,  his  fa- 
vorite snack  between  garden  chores. 

Yes,  siree !  These  crunchy  delicious 
graham  crackers  hit  the  spot.  And  with 
their  nourishing  ingredients  of  rich 
molasses,  pure  vegetable  shortening, 
wholesome  grain  and  golden  honey, 
they  stoke  up  energy  to  burn. 

A  fistfull  of  Pirates'  Gold  Graham 
Crackers  and  a  glass  of  milk  will  keep 
a  guy  perky  for  hours.  And  just  try 
'em  spread  with  cottage  cheese  gar- 
nished with  jam  or  jelly! 

Sold  in  two  sizes,  the  big  economy 
package  will  save  you  money  and  extra 
trips  to  the  grocer.  Get  Pirates'  Gold 
Graham  Crackers  today,  sure. 


at  SAFEWAY 


l«ADtMAIt<    SEC.     U.S.     r*i.    Off. 


Adventures   in   the   Art   of   Cooking 
.  .  .  with  men  .  .  .  by  men  .  .  *  for  men 


To  open  the  September  meeting  of  the 
Chefs  of  the  West  we  would  like  to  read 
into  the  records  three  letters.  The  first  is 
to  Dr.  ScJieer  of  Pasadena,  California. 

Dear  Chef  Scheer: 

Your  name  has  been  used  by  an  aspirant  to 
Chefs  of  the  West  honors.  Although  his 
culinary  skill  cannot  be  questioned,  and  his 
references  arc  excellent  (investigation  dis- 
closes that  the  "glass  house"  referred  to  in 
his  letter  is  Imperial  Glass  Corporation,  of 
which  he  is  president),  he  is  not  of  the 
West,  except,  perhaps,  emotionally. 
If.  after  reading  his  letter,  you  feel  inclined 
to  vouch  for  him,  we  shall  grant  him  a  spe- 
cial non-resident  membership. 
Here  is  his  letter: 

"Doc"  Scheer's  Hare,  jugged  (June  Sun- 
set) ,  not  being  too  unlike  my  own  Cheat 
Mountain  Rabbit,  hunter  style,  has 
prompted  me  to  "train  my  spatula"  in  the 
direction  of  one  of  those  coveted  Chefs  of 
the  West  hats.  In  other  words,  why  should 
a  guy  from  a  "glass  house"  go  hatless  when 
a  Ph.  D.  can  win  one  with  a  mere  "Kettled 
Kansas  Kangaroo?"  .  .  .  (Anyway)  "Doc's 
Browned  Bunny"  and  Buck  Cornell's 
"Square  C  Chicken"  recipes  have  given  me 
strength  to  submit  a  couple  of  tried  dishes 
that  will  be  enjoyed  soon  at  the  G's  new 
Tall  Chimney  Barbecue  in  our  Wheeling, 
Wesl  Virginia,  backyard.    Here  goes: 

PONED  CHICKEN 

(a)  Using  stone-ground,  coarse,  yellow 
corn  meal,  make  batter  as  for  corn  bread, 
but  THICK. 

()>)  Fry  your  chicken,  as  you  choose,  to 
tenderness,  remove  from  fire,  and  hone. 
Make  your  gravy  and  hold  same  at  sec- 
ondary alert. 

(c)  Put  your  heavy  griddle  on  your  grill 
and  swipe  with  bacon  rind.  Don't  go  lacka- 
daisical now.  When  it's  ready,  place  pud- 
dles of  the  batter  thereon,  about  6"  in  di- 
ameter and  %"  thick.  When  they  start  to 
"perk,"  put  layers  of  the  chicken  on  top 
and  cover  with  more  batter.  Turn  in  due 
time,  of  course.  How  soon  depends  on  your 
griddle,  your  batter,  you;  and  don't  use  too 
much  hatter;  golden  brown  crust  is  your 
cue. 

(d)  Pour  the  gravy  over  when  you  serve 
your  guests. 

With  a  generous  serving  of  ice  cold  vege- 
table salad,  your  guests  should  be  ready  to 
"eat  their  words" — for  this  has  chicken- 
and-wafflea  pushed  off  the  map! 


FRIED  POTATO  PEELS 

When  you  are  next  planning  to  grill 
veal,  or  beef  (if  you  can  find  some, 
want  a  new  style  potato,  call  your 
ite  restaurant  and  ask  them  to  save 
batch  of  RECENT  potato  peels  anc 
them  up  on  your  way  home.  Don't 
or  they'll  discolor.  Wash.  Dry.  Get 
deep  grease  HOT.  Fill  your  fry-racl 
They'll  fry  "chew-y"  and  get  all 
snarled  and,  gosh,  so  tasty!  After  dr 
off  grease,  dust  them  with  salt,  coars 
per,  and  fresh  garlic  powder. 
You  see,  Gordon,  we'uns  back  here 
Western  foothills  of  the  Allegheny  I 
tains  are  today's  pioneers  in  Bacl 
Cookin',  for  the  SUN  just  started  s 
(?)  here  a  few  years  ago.  But  we'll 
on  fast.  Soon  we  will  be  as  good  a 
sport  as  you  real  Westerners,  anc 
knows,  perhaps  we'll  even  start  a 
RISE  magazine  and  a  Mountaineer 
Club! 

Cordially, 

Carl  Gustkey. 

Here  is  Dr.  Scheer's  answer: 


Dear  Chef  Goodwin: 
You  have  kindly  asked  for  my  recor 
dation  in  the  matter  of  the  applicat 
Carl  Gustkey  for  membership  in  Ch\ 
the  West.   I  am  wholly  in  favor  of  a 
ing  him  as  one  of  our  number.   I  one* 
in  West  Virginia  for  nearly  two  yearl 
in  that  time  became  aware  of  the  fa  ell 
to  the  inhabitants  of  the  Eastern  Sea1 
West  Virginia  is  nearly  as  far  west  a; 
fornia.    We  may  pass  over  the  refere 
those   minor   irregularities   in   the   E 
surface   jokingly    referred    to   as   the 
gheny  "Mountains." 
By    all    means,    then,   dispatch    a    w 
served   chapeau   to  Chef  Gustkey. 
ability  to  produce  a  remarkably  ex< 
concoction    from   good   old    America] 
terials  should   have  our   recognition 
though  the  artist  is  not  so  fortunate 
live  west  of  the  real  mountains. 
Sincerely, 
Bradley  T.  Scheer.  Hi    D 


lust   to  shoic  that  distance  lends  em.d 
mill   even   to  the  Chefs  of  the   WcstW 
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U  a  letter  from  Puerto  Pico. 

Dear  Chef  Goodwin: 
It  has  been  a  long  time  since  you 
from  me,  but  I  have  been  so  busy  h 
my  bit  in  this  war  I  haven't  had  « 
time    to    cook.     Now    I'm    sending    ill 

•  Ulfl 


hat  i-  quite  a  favorite  here  in  Puerto 
IIo|«-  you'll  like  it   too. 

RROZ  CON  <  \km:  de  cerdo 

ablespoons  fat 

■unces  ham.  chopped 

>unce  bacon  or  sott  pork 

.oion,  chopped 

love  garlic,  chopped 

ireen  pepper,  chopped 

•ound  Icon  pork,  cubed 

ups  water 

oblespoons  tomato  sauce  or  tomatoes 

ablespoon  vinegar 

prig  parsley 

ablospoon  salt 

)lives,  if  desired 

ups  raw  rice 

it.  Saute  ham  and  bacon,  then  add 
garlic,  and  green  pepper,  and  cook 
•w  minutes.  Add  pork  and  I  cup  of 
tcr;  add  all  other  ingredients  except 
c  and  simmer  for  .'SO  minutes.  Pul 
and  remaining  water:  cover  tightly: 
try  slowly  until  rice  is  done.  This 
may  Ih-  varied  by  using  other  meats 
in  place  of  pork. 

jeive  our  Sunset  regularly  and  look 
d  to  each  number  expectantly.  After 
c  read  it,  and  taken  what  we  wish 
it,  we  pass  it    around   the  camp.     It 

ends  up  being  cherished  bya  native. 
ig  you  luck,  I  remain. 

Sincerely  yours, 
C.  MeK.  Anderson 

(  d  and  true  member  of  the  Chefs  of 
est  is  Charles  A.  Po.it.  He  herewith 
forth  with  a  chicken  recipe  which  is 
means  in  the  every-day  elas.s. 

CHICKEN   SAUTE  MONTROSE 

(2-pound)  broiler,  cut  in  8  pieces 
Salt   and  pepper 
Butter,  clarified 
small  onions,  finely  chopped 
wineglass  Sauterne 
cup  minced  mushrooms 
tablespoon  each:  finely  chopped  chives, 
tarragon,  and  parsley 

a  the  chicken  with  salt  and  pepper 
ilace  in  a  pan  with  enough  clarified 
."  to  cover  bottom  of  pan;  add  the 
»ed  onions.  Cook  for  a  few  moments 
a  moderate  fire  without  browning, 
pieces  frequently.  Then  add  wine, 
rooms,  and  chopped  herbs.  Cover  pan 
simmer  for  2.5  minutes.  While  the 
en  is  cooking   prepare  the  following 

SAUCE  SUPREME 

tablespoons  butter 

heaping  tablespoon  flour 
■  pint  warm  milk 
:  cup  cream  or  top  milk 
'  egg  yolks 

Paprika,  salt,  and  pepper 

butter  in  a  pan  and  work  in  the  flour, 
g  great  care  not  to  scorch  it.  Add  the 
and  then  the  cream.  Boil  up  once,  re- 
•  from  fire,  and  thicken  with  the  beaten 
folks.  Dust  with  a  little  paprika  and 
veil  to  blend  thoroughly.  Season  with 
and  pepper  to  taste, 
re  serving  the  chicken,  pour  the  sauce 

all.— Ch arles  A.  Post,  San  Francisco. 
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YOU  WILL  DELIGHT  IN  ITS  BEAUTY... 


Our  peacetime  tradition  for  creating  fine  virgin  wool 
blankets  is  carried  on  in  the  beautiful  1945  Vogue.  It  is 
loomed  by  the  same  men  and  women  whose  wool-work- 
ing skills  won  for  them  the  coveted  Army-Navy  "E" 
award  for  excellence  in  war  production.  While  war  orders 
come  first  at  Wool  O'  the  West,  these  artists  in  wool 
present  the  Vogue,  a  fine  virgin  wool  blanket  that  carries 
all  their  peacetime  pride  of  quality.  Ask  to  see  the 
Vogue  in  these  four  harmonizing  colors:  Peach,  Blue, 
Green  and  Dusty  Rose.  Lovers  of  Jacquard  patterns:  Ask 
to  see  the  Wool  O' the  West  NETHERLANDS  blanket. 


For  finest  women's  wear,  ask  your  dealer  to  show  you  'Woo/  O'fhe  West'  Fabrics. 
Styled  in  Hollywood  and  distributed  by  M.  Blumberg  &  Co.,  Los  Angeles,  Calif. 

PORTLAND  WOOLEN  MILLS  •   PORTLAND  3,  OREGON 
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HIGH  ATOP 
NOB  HILL 

You  sec  more  of  San  I'ram/sco 
who/  you  stop  at  thel'Murk 
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lour  window  is  a  view 
window  . . .  your  door- 
way leads  straight  down 
the  Hill  — by  short  walk 
or  quick  taxi  — to  the 
financial  and  business  dis- 
tricts, to  the  smart  shops, 
theatres,to famous  China- 
town and  Latin  Quarter. 
*  No  matter  how  brief  or 
how  crammed  with  engage- 
ments  your  visit,  you  will 
see  more  of  San  Francisco 
—  her  beauty,  her  romance, 
her  fascinating    life  — when 
you  stop  at  The  Mark.  *  Rates 
from  $5.  Garage  in  building. 

*  Special  reduced  rates  for  * 
service  men  and  their  families 


HOTEL 


MARK  HOPKINS 


SAN    FRANCISCO 


GEO.  0.  SMITH,  General  Manager 
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ood  cooking  is  made  up  of  a  lot  of  little 
thiugs.  The  wisp  of  thyme  in  the  pea  soup, 
the  freshly-scalded  coffee  pot,  the  cracker 
that  is  always  crisp — on  such  pin  points  of 
culinary  skill  have  reputations  been  built. 
Thus,  a  good  cook  is  one  who  gives  atten- 
tion to  details,  who  appreciates  the  impor- 
tance of  the  small  techniques  that  often 
mean  the  difference  between  mediocrity 
and  distinction. 

A  good  example  of  such  a  technique  is  the 
method  of  frying  sausages  recently  de- 
scribed to  us  by  Hugh  A.  Matier,  gourmet 
and  cook  extraordinary,  who  can  call  any 
part  of  the  West  "home."  Now  no  matter 
how  fine  the  quality  of  the  sausages  you 
buy,  they  may  come  to  the  table  a  wizened 
and  toughened  version  of  their  former 
plump  selves  unless  care  is  exercised  in  the 
cooking.  Mr.  Matier's  way  of  handling  the 
situation  is  worth  knowing  about.  He  sums 
it  up  thus: 

1.  Don't  prick  sausages  with  a  fork;  this 
lets  out  their  juices  and  makes  them  tough. 

2.  Before  cooking,  dredge  them  lightly  with 
flour,  rubbing  it  smoothly  over  the  surface 
and  discarding  any  excess. 

3.  Put  a  bit  of  butter  or  clarified  drippings 
into  a  clean  skillet. 

4.  As  soon  as  the  fat  is  melted,  but  before 
it  gets  hot,  put  in  the  sausages. 

5.  Let  the  sausages  heat  very  gradually; 
this  will  prevent  their  bursting. 

6.  Shake  the  skillet  for  a  minute  and  keep 
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turning  the  sausages,  being  careful  i 
prick  or  break  them  in  the  process. 
7.  Cook  them  over  a  very  slow  fire 
they  are  nicely  browned  all  over. 
Another  small  culinary  technique  th 
serves  attention  is  the  proper  way  to  I 
a  baked  potato.  If  you  want  the  fii 
product  to  be  mealy  and  light-heart 
stead  of  soggy  and  sad,  heed  this  saj 
vice  from  the  U.  S.  Dept.  of  Agricult 
When  it  comes  to  finding  out  whet 
baked  potato  is  done,  a  pinch  is  bette 
a  poke.  Jabbing  the  potato  with  a  f< 
test  for  doneness  lets  out  the  stean 
means  longer  baking.  A  better  met] 
to  hold  the  potato  with  a  cloth  and  j 
press  it  between  the  thumb  and  fore 
without  breaking  the  skin.  It's  a 
matter  to  feel  whether  the  potato  is  s 
through. 

The  moment  the  potato  is  done.  ho\ 
it  should  be  opened  to  let  the  steam  e 
Cut  a  crisscross  in  the  skin  and  pine 
potato  so  hard  that  some  of  the  ins 
forced  up  through  the  brown  skin, 
this  steaming  opening  can  go  butter, 
garine,  gravy,  meat  drippings,  or  a  | 
of  cheese,  as  your  taste  dictates. 

Sour  Dough  Revival 

Our  sour  dough  pot  keeps  right  on 
bling.  The  brief  roundup  of  sour  < 
opinion  in  the  June  and  July  issues  c 
year  must  have  given  courage  to  ol< 
sour  dough  champions  and  new  rccn 
well.  If  our  daily  mail  is  a  yardstick 
dough  is  enjoying  a  revival.  It  seem 
once  you've  been  converted  to  sour  (I 
the  "domesticated"  varieties  of  hot  1 
seem  tame  by  comparison! 
A  report  from  Wayne  II.  Smith,  n 
engineer  of  Austin,  Nevada,  details  j 
Iciest  in};  t  wist  to  the  t  raditional  sour  < 

technique.  We  pass  it  on  to  you  wit 
heartiest  personal  recommendation. 

To  make  the  starter:  Using  a  coarse 
strain  4  cups  of  water  in  which  DO 
have  been  boiled.  Have  this  hike 
iso  to  85°  F.) ,  and  add  I  crumbled 
cake,  I  tablespoon  sugar,  and  '  i  tea 
salt.  Beal  mixture  well  with  a  fork 
tary  beater  to  remove  all  lumps,  ant 
it  into  a  large  glass  jar  with  a  screv 

so   that    vou    will   be   able   to  cover  til 


-, 


ike  the  mixture  well  before  using. 
ml.  uncovered,  on  the  kitchen  shelf 
convenient  place  at  room  tempera- 
t  will  be  ready  for  use  the  second 
t  like  wine  and  friends,  it  improves 
e  It  will  withstand  cold  nights  and 
itnres  even  as  low  as   freezing  witli 

ing  its  potency,  but  temperatures 

If)      may  destroy  it. 

,er  yon  take  out  some  of  the  starter, 

it   with  potato  water  and   a  propor- 

amonnt  of  sugar  and  salt.  Tims  it 
kept  going  indefinitely  and  used 
When  it  is  not  in  frequent  use.  pour 
lid  off  the  top  every  third  day  and 
sh  potato  water.  Mr.  Smitli  reports 
•   often    uses   this    liquid    in    place   of 

moisten  meat  halls,  or  he  adds  some 
.  the  milk  used  in  mashed  potatoes, 
re  two  of  Mr.  Smith's  recipes  using 

rter.  lie  sure  to  shake  or  stir  it  well 
measuring  out  the  required  amount. 


QUICK   SOUR   DOUGH   ROLLS 

cups  starter  (recipe  above) 

teaspoon  sugar 

cups  sifted  all-purpose  flour 

teaspoon  salt 

tablespoon  sugdr 

small  egg 

tablespoons  shortening,  melted 

arter  with  the  V2  teaspoon  sugar;  let 
in  a  warm  place  for  15  minutes,  then 
intil  foamy.  Mix  and  sift  flour,  salt, 
le  1  tablespoon  sugar;  add  to  starter; 
gg  and  shortening;  beat  well.  Cover 
uid  set  in  a  warm  place  until  at  least 
id  in  bulk.  (This  should  take  about 
rs.)  Stir  down  dough,  and  fill  greased 
l  tins  half  full  with  the  mixture.  Let 
gain,  then  bake  in  a  hot  oven  (400° 
5°)   for  15  to  20  minutes. 

CREPES  WAYNETTES 

(Sour  Dough  French  Pancakes) 

cup  flour 

tablespoon  sugar 

teaspoon  salt 

cups  starter  (recipe  above) 

egg 

teaspoon  soda 
.  teaspoon  baking  powder 

and  sift  flour,  sugar,  and  salt;  add 
;r  and  egg;  beat  well,  then  warm  to 
'\  Add  soda  and  baking  powder;  beat 
mixture  foams  well.  Bake  cakes  on  a 
greased  griddle.  Serve  with  syrup  or 
led  honey;  or  spread  with  jam  or  mar- 
de,  roll  up,  and  sprinkle  with  confec- 
rs'  sugar. 


$5.00  for  Good  Ideas! 

//  you  have  discovered  an  interesting  new 
way  to  use  Tea  Garden  delicacies  in  meal 
preparation,  send  us  your  recipe  or  sugges- 
tion. For  each  one  used  we  pay  $5.00.  Include 
the  name  of  your  Tea  Garden  grocer;  ad- 
dress your  entry:  Tea  Garden  Products  Co., 
755  Sansome  Street,  San  Francisco  11,  Calif. 


A  delicious  chocolate  sauce,  with  a  flavor 
the  whole  family  is  sure  to  like,  is  made 
by  this  recipe  sent  by  Mrs.  A.  G.  Burney  of 
Renton,  Washington.  Use  it  to  top  puddings 
or  ice  cream,  to  add  to  hot  or  cold  milk  for  a 
wholesome,  nourishing  drink. 


have  Tea  Garden  Jelly  on  your  shelf.  Nice 
for  tea  guests,  children's  snacks  .  .  .  and  for 
all  lunchboxes.  The  real  home-made  flavor 
of  Tea  Garden  Jelly  makes  them  so  good! 


Tea  Garden  Marguerites 

1  egg  white,  stiffly  beaten  with 

2  tablespoons  sugar 

8  whole  soda  crackers 

Tea  Garden  Jelly  (your  favorite  variety) 

Drop  Vz  teaspoon  Tea  Garden  Jelly  in 
the  center  of  a  cracker.  Cover  com- 
pletely with  a  mound  of  meringue.  Bake 
in  a  moderate  oven  (350°)  until  deli- 
cately browned. 


Tea  Garden  Chocolate  Sauce 

Melt  1  ounce  (1  square)  unsweetened 
chocolate*  in  top  of  double  boiler;  add 
1  cup  Tea  Garden  Drips  or  Tea  Garden 
Cane  and  Maple  Syrup  and  cook  five 
minutes,  stirring  constantly.  Remove 
from  heat,  add  1  teaspoon  vanilla.  Cool. 
Store  in  the  refrigerator  for  use  at  any 
time.  If  too  thick,  add  more  syrup. 

*Instead  of  chocolate  you  may  use  2  level  tablespoons 
unsweetened  cocoa  and  1  '2  teaspoon  butter. 


Worthy  of  a  chef  is  this  dessert,  sent  by  Mrs. 
Doris  de  Ojeda  Fee  of  Pendleton,  Oregon. 


Tea  Garden  Preserves  and  Jellies  have  a  real 
home-kitchen  flavor  because  they're  made  in 
small  batches,  of  fine  table  fruits — orchard 
ripe  and  fresh — and  pure  sugar. 


A  new  trick,  and  Tea  Garden  Preserves  or 
Marmalade,  make  the  old  favorite — French 
Toast — a  glorified  dish,  good  enough  for  des- 
sert. This  idea  comes  from  Mrs.  R.  G.  Daw- 
son, of  Temple  City,  California. 


French  Toast  a  la  Tea  Garden 

Make  sandwiches  of  thinly  sliced  stale 
white  bread,  by  spreading  lightly  with 
butter  or  margarine  and  generously 
with  your  favorite  variety  of  Tea  Garden 
Preserves  or  Orange  Marmalade.  Cut  in 
half  and  dip  in  a  batter  made  as  follows 
(for  4  full-sized  sandwiches)  : 

Beat  2  eggs  thoroughly,  add  %  cup  milk, 
fold  in  3  tablespoons  of  prepared  biscuit 
mix  and  %  teaspoon  salt. 

Fry  in  a  small  amount  of  shortening  on 
a  hot  skillet  until  golden  brown.  Sprin- 
kle with  powdered  sugar  and  serve  hot. 


Blazing-Sun  Dessert  Omelet 

5  eggs,  beaten  1  tablespoon  rum 


separately 
y$  teaspoon  cream  of 

tartar 
y±  teaspoon  salt 
2  teaspoons  sugar 


%  cup  Tea  Garden  Jelly 

or  Preserves 
y^  jigger  of  rum  (held 

in  reserve  until 

serving) 


Pre-heat  a  heavy  skillet  and  grease  well. 
(Use  half  butter,  half  shortening.)  Heat 
the  oven  grill.  Add  cream  of  tartar  to 
beaten  egg  whites,  beat  again  and  com- 
bine with  yolks;  add  sugar,  salt  and 
tablespoon  rum.  Blend  and  pour  quickly 
into  the  evenly  hot  skillet.  (Not  too 
hot.)  Cook  over  low  heat  until  bubbles 
appear  and  begin  to  burst.  (Do  not  toss 
or  stir.)  Place  in  grill  space  under  low 
heat.  Warm  Tea  Garden  Preserves  or 
Jelly.  When  omelet  is  lightly  browned, 
slide  onto  a  warmed  platter,  spread 
with  the  heated  preserves  or  jelly,  pour 
the  half  jigger  of  rum  around  (not  over 
it) ,  light  and  serve,  blazing. 


Discover  how  much  interest  you  can  give  any 
meal  by  adding  the  taste-treat  of  Tea  Garden 
Jelly  or  Preserves.  They'll  help  you  prepare 
more  nourishing,  attractive  lunchboxes,  too! 

TEA   GARDEN    PRODUCTS  CO. 


Tea  Garden  makes  two  kinds  of  Orange  Mar- 
malade .  .  .  clear,  golden  marmalade  with 
the  bitter-sweet  flavor  of  California  oranges 
and  Tea  Garden  English-Style,  with  the  deep 
amber  color  of  imported  Seville  orange  peel 
and  a  sharper,  tangy  flavor.  Try  both  kinds! 


Ever  make  "Marguerites"?  As  Mrs.  L.  A. 
Kent  of  Seattle  suggests,  they're  a  dainty 
dessert  you  can  make  in  a  jiffy  when  you 

PRESERVES  •  JELLIES  ■  SYRUPS  •  GRAPE  JUICE  •  MARASCHINO  CHERRIES  ■  SWEET  PICKLED  AND  BRANDIED  FRUITS 
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Should  a  husband 
tell  his  Wife.' 


JACK:  I'm  running  out  of  adjectives! 
Those  hot  biscuits  and  preserves  for 
dessert  were  sure  something! 

SUE:  You're  worth  surprising,  often!  So 
much  praise  for  so  little  work.  And  easy 
Snow  Biscuits  have  extra  vitamins  when 
you  use  Fleischmann's  yellow  label 
Yeast! 


LISTEN,  EVERYBODY... 

FLEISCHMANN'S  IS  THE 

ONLY  YEAST  FOR  BAKING 

THAT  HAS  APOEP  AMOUNTS 

OF  VITAMINS  A  AND  D, 

AS  WELL  AS  THE 
VITAMIN  8   COMPLEX. 
....  WONDERFUL? 


•  All  those  vitamins 
go  right  into  your 
breads  with  no  great 
loss  in  the  oven. 
Be  sure  to  use 
Fleischmann's! 
A  week's  supply  keeps 
in  the  ice-box. 


IM  FREE!  SEND  FORME 

.fleischmann's  4o-page  book  of 
over  70  recipes... the  famous  "bread- 
basket" in  a  new,  rev/sep  wart/me 
edition.  full  of  hew  ideas  in  breads, 
rolls,  delicious  sweet  breads, 
you'll  want  to  try 
them  all.  write  now.'  /<> 

V  i 


For  your  tree  copy,  write 
Standard  Brands  Inc.,  Grand 
Central  Annex,  .  Box  477, 
New  York  1 7,  TV.  Y. 
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K'KLES    AND   RELISHES    accent    good    food. 

Pungent  and  spicy,  they  point  up  the  flavor 
of  the  dishes  they  accompany,  and  provide 
interesting  contrast  in  texture  and  color. 
The  pickle-and-relish  family  is  a  large  one. 
Some  of  its  members,  such  as  dill  pickles, 
require  a  long-time  curing  process  to 
develop  the  desired  color,  flavor,  and  tex- 
ture. Others,  including  bread-and-butter 
pickles,  fruit  pickles,  and  relishes,  require 
but  a  short  time  for  preparation.  Sunset 
asked  Bernice  Redington  of  Berkeley,  Cali- 
fornia, who  has  made  many  a  batch  of 
pickles  in  both  the  research  laboratory  and 
the  home  kitchen,  to  outline  some  of  the 
important  pointers  on  making  both  kinds, 
and  to  give  us  recipes  for  a  few  favorites. 

First,  a  word  about  ingredients.  In  select- 
ing fruits  and  vegetables  for  pickling,  re- 
member that  freshness  and  good  quality 
are  as  important  here  as  they  are  in  any 
other  branch  of  home  canning.  The  food 
is  not  going  to  come  out  of  the  jar  any 
better  than  it  went  in:  if  spoilage  has 
started,  the  finished  product  may  be  con- 
siderably less  desirable  than  the  fresh. 

Commercial  bottled  vinegar  of  4%  to  0% 
acidity  .should  be  used  for  pickles.  Cider 
vinegar  is  the  most  frequent  choice,  al- 
though the  sharper-flavored  white  (dis- 
tilled) vinegar  is  sometimes  preferred. 
Lemon  juice  is  not  a  satisfactory  substitute 
for  vinegar  in  pickling,  because  lemon 
flavor  does  not  hold  up  under  storage  ex- 
cept when  combined  with  a  large  measure- 
of  sugar,  as  in  preserves. 
Most  pickles  depend  on  spices  for  flavor 
interest.  Turmeric,  usually  an  ingredient 
in  bread-and-butter  pickles  and  mustard 
pickles,  is  one  spice  that  has  little  to  offer 
by  way  of  flavor;  it  is  used  chiefly  to  give 
a  yellow-green  tint.  Incidentally,  if  you 
have  difficulty  in  obtaining  stick  cinna- 
mon, you  can  substitute  a  small  dried  chili 
pepper  and  four  whole  cloves. 

The  sugar  used  in  pickles  may  be  brown  or 
white,  according  to  your  taste  and  the  com- 
plexion you  like  in  pickles.  Honey  IS  a  pos- 
sible substitute  for  sugar,  especially  in 
cases  where  its  flavor  complements  that  of 
the    fruit    being    pickled.      (See    recipe    for 

Sweet  Pickled  Watermelon  Rind,  below.) 
Saccharine,  sometimes  discussed  as  a  pickle 
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sweetener,  is  not  recommended;  it  de 
an  "off"  flavor  in  storage. 
In  selecting  a  pan  for  cooking  p 
flameware  glass  would  be  the  first 
after  that  come  enamelware,  stainless 
and  aluminum,  in  that  order.  Iron  a| 
are  not  safe  here.  The  same  holds  t 
stirring  spoons,  dippers,  and  other  u 
involved  in  pickle-making.  Pint  fru 
are  the  best  containers  for  pickles  ai  IE 
ishes,  since  once  the  jar  is  openec 
contents  should  be  used  as  soon  as  po 
(Always  keep  opened  jars  in  a  cold  r 
Glass-topped  jars  are  preferred  b 
glass  is  impervious  to  acid. 
Mold  on  a  jar  of  pickles  or  relish  is  d 
ous.  Mold  destroys  acid,  and  thus  th 
tents  of  the  jar,  although  sour  to 
with,  could,  through  the  growth  of 
become  non-acid  enough  to  encouraj 
growth  of  botulinus  organisms.  Proc 
in  the  boiling-water  bath  after  seal 
hot,  sterilized  jars  is  recommended 
ease  of  many  pickles  and  relishes,  as  a 
preventive.  If  mold  should  appear,  a 
discard  the  entire  contents  of  the  jar 
out  tasting. 
Now  for  the  recipes.  First  comes  a  gr< 
pickles  that  require  only  "short-1 
preparation. 

HREAD-AND-U  UTTER-STYLE  JMCK 

4  quarts  (16  cup$)  sliced  dill-size  cucumbe 

4   cups  sliced  white  onions 

4  cups  cider  vinegar  (4%  or  5%  acidity) 

2  cups  brown  or  white  sugar 

2  teaspons  each:  dill  seed  and  celery  seed 

1  tablespoon  each:  black  and  white  musta 

2  teaspoons  ground  turmeric 
V2   cup  salt 

To  prepare  vegetables;   Pare  cucuml 

skin  is  tough;  cut  in  Vg-inch  slices. 
onions;  peel  and  slice  in  rings  about  1'' 
thick,  ('over  vegetables  with  cold 
and  let  stand  overnight.  In  the  moil 
drain  well.  Combine  remaining  inj 
enls,  bring  to  a  rolling  boil,  and  pouil 
cucumbers  and  onions;  lei  stand  1  I 
Then  bring  slowly  lo  scalding  or  steil 

temperature  (i.e..  to  point  a1  which  II 

barely  simmers  around  edge  of  ketllc)| 

hold  ai   this  temperature  for  20  mil 
Pour  into  hot,  sterilized  pint  jars,  al 
lids,  and  process  in  I  he  boiling-water I 
for .")  minutes.  Makes  about  10  pints.] 

S  1 1  M 


If  pickles  show  any  indication  of 
-  upon  opening — if  there  art  signs 
I  or  Fermentation  bubbles,  or  if  the 
an-  rofl  to  i  lir  touch — discard  en- 
lients  of  jar.  After  opening,  store 
Id  place,  jus!  as  you  would  cooked 
fes.) 

yeriatiotu:  Substitute  thin  rings  of 
■peerj  or  red  pepper  for  half  or  less 
onion.  To  prepare  pepper  rings: 
Kppers  and  remove  steins  and  ((ires; 
ito  ring's:  (over  with  boiling  water 
itand  I"  minutes;  drain, 
ule  diced,  impeded  zucchini  for  the 

M-r.  Do  not  soak  zucchini  overnight, 

low  same  recipe  otherwise.  Tender 
li  makes  a  better  pickle  than  cucum- 
,i  ia  old  enough  to  have  tough  seeds. 

lecoralive   land  flavorful)   touch,  lay 

1  chili  pepper  against  the  inside  of 

and  cover  pepper  with  a  scalded  bay 
lek  pickles  as  usual. 

cl 
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4iEEN  AND  RED  PEPPER  RELISH 

sweet  green  peppers 

sweet  red  peppers 

pod  fresh  hot  red  pepper 

medium-sized  white  onions 

cup  brown  sugar 

tablespoons  salt 

pint  vinegar 

tablespoon  mixed  pickling  spices 

peppers  and  remove  stems  and  cores; 
and  peel  onions;  put  vegetables 
;h  food  chopper,  using  coarse  blade. 
1  gallon  of  water  to  a  boil;  add 
i  vegetables;  remove  from  heat  and 
md  5  minutes;  drain  quickly.  Add 
;r  gallon  of  boiling  water;  let  stand 
mites;  drain  well.  Add  remaining  in- 
nts  and  hold  at  simmering  tempera- 
or  30  minutes.  Pour  into  hot,  steril- 
ars  (preferably  with  glass  tops)  and 
;  lids;  process  in  the  boiling-water 
allowing  20  minutes  for  pints,  30 
es  for  quarts. 

relish  makes  a  beautiful  jellied  salad. 
;d  in  little  ring  molds,  it  is  especially 
;o  hold  shellfish  cocktails.  To  make 
:llied  mixture,  thin  the  relish  with  an 
amount  of  water;  use  unflavored  gel- 
i  and  allow  1  tablespoon  gelatin  to  each 
s  of  relish-water  mixture. 

d  EET  PICKLED  WATERMELON  RIND 

!  quarts  {8  cups)  prepared  watermelon  rind 
!   cup  salt 
I  cups  water 

repare  watermelon  rind:  Remove  all 
portion  from  rind,  pare,  and  cut  into 

pieces.  (Cubes  or  diamond-shaped 
s  are  easy  to  cut;  or,  you  can  make 
with  a  French  ball  cutter.)  Put  pieces 

enamelware  or  crockery  bowl;  sprin- 
'ith  salt  and  add  water;  let  stand  in  a 
place  overnight.  In  the  morning,  drain 
rinse  well;  cover  with  fresh  water  and 
ler  for  about  30  minutes,  or  until  rind 
;ar  and  slightly  tender  but  not  soft; 


ENJOY  INEXPENSIVE 
PRIZE-  WINNING 
ORANGE  MARMALADE 

It's  Easy  To  Make  Anytime 
With  This  Simple  Recipe 

6  Medium  Sized  Oranges 

(2   lbs.  Sliced) 
6  Cups  Water 
Yi  Cup  Lemon  Juice 
(About  6  lemons) 
1   Package  M.C.P.  Pectin 
9l/i  Level  Cups  Sugar 
(Measured  ready  for  use) 

1.  Cut  oranges  in  cartwheels  with  very- 
sharp  knife  to  make  slices  thin  as  possi- 
ble. Discard  the  large  flat  peel  ends. 
Sliced  fruit  should  weigh  2  pounds. 

2.  Put  sliced  fruit  in  8-quart  kettle.  Add 
the  water  and  lemon  juice. 

3.  Bring  to  a  quick  boil;  boil  gently  for 
1  hour  (uncovered).  If  peel  is  not  ten- 
der in  1  hour,  boil  until  tender. 

4.  Measure  the  cooked  material.  Due  to 
boiling,  the  volume  will  be  reduced  be- 
low 7  cups.  Add  water  to  make  total 
peel  and  juice  exactly  7  cups. 

5.  Put  back  in  kettle.  Stir  in  M.C.P.  Pectin; 
continue  stirring  and  bring  to  a  full  boil. 

6.  Add  sugar  (previously  measured).  Stir 
gently  until  it  has  reached  a  full  rolling 
boil,  and  BOIL  EXACTLY  4  MIN- 
UTES. Remove  from  fire;  skim  and  stir 
by  turns  for  5  minutes. 

7.  Pour  into  jars.  If  you  use  pint  or  quart 
jars,  seal  hot  and  invert  jars  on  lids  un- 
til Marmalade  begins  to  set.  Then,  shake 
well  and  set  jars  upright.  This  keeps  the 
peel  evenly  distributed  throughout. 

NOTE :  This  recipe  works  equally  well 
with  Navel  Oranges  or  Valencias.  When 
either  variety  is  over-ripe  and  peel  is 
soft,  use  %,-cup  Lemon  Juice  instead 
of  1/2-cup-  (Be  sure  to  discard  any 
seeds.)  This  recipe  makes  7  pounds  of 
prize-winning  Orange  Marmalade. 


BUY  WAR  BONDS  AND  STAMPS 


SUCH  DELICIOUS 
PEACHES/  WHAT 
BEANO  ARETHEy? 


THEy'RE  SOME  1 
CANNED.  yOU  DON'T j 
THINK  FOR  A  MINUTE  " 
THAT    yOU    CAN 
Buy  THAT    KIND 
OF  FLAVOR  DO  yOU?J 


HOME  CANNED  FLAVOR 

can't  be  imitated! 

When  YOU  put  up  your  own 
fruits  and  vegetables  you  don't 
strive  to  please  the  tastes  of  people 
from  Maine  to  California.  No 
Ma'am!  You  can  to  suit  YOUR 
taste.  The  result?  Delicious  foods 
you  serve  without  apology  and 
with  praise  aplenty.  And  you  save 
ration  points  and  money! 

Can  easily  and  successfully 
with  Ball  Jars— and  follow  in- 
structions in  each  carton  of  jars. 

BALL  BROTHERS  COMPANY 


Muncie,  Indiana,  U.  S.  A. 


BLUE  BOOK 

For  complete  canning 
methods  and  recipes 
send  10c  (or  the  fa- 
mous Ball  Blue  Book. 


Get  Samples  Now  of 
Our  Superb  Yarns! 

School  days  are  here  again — it's  time  to  knit  warm, 
comfortable  garments  for  the  children.  We  have  yarns 
for  all  ages,  in  a  wide  variety  of  weights  and  in  truly 
beautiful  colors. 

When  you  buy  direct  from  us,  you  get  the  best  in  Yarns 
.  .  .  and  at  a  substantial  savings  in  cost. 

SEND    10c    FOR    SAMPLES 

which  will   be   refunded   on   your   first  order. 

THE     YARN     SHOP 


550  Alabama  Street 
San  Francisco  10,  Cal. 


1120  East  29th  Street 
Los  Angeles   11.   Cal. 
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BACK  IN  1940 


you  could  buy  all  the  tuna  you 
wanted.  Remember?  It  was  a  big 
catch;  the  pack  was  more  than  4  mil- 
lion cases!  ^h  -v" 


1941  MS  A'SU/r 
FISH  I  M  HE**/ 

Our  boats  came  in  "ridin'  high"... 
empty  or  only  half -full...  because  the 
nomadic  tuna  had  eluded  our  fleet 
even  after  thousands  of  miles  of  cruis- 
ing. The  pack  fell  off  to  slightly  more 
than  2  million  cases.  Your  grocer  was 


of  these  famous  brands. 


Instantly  our  big  tuna  clippers  went 
into  the  Navy  "for  the  duration."  Re- 
stricted to  "off-shore"  Ashing  with 
small  boats,  our  fishermen  are  doing 
a  heroic  job;  have  kept  our  pack  up 
to  about  half  of  1940.  Of  course,  mili- 
tary requirements  have  "first  call"; 
the  balance  goes  to  America's  grocery 
stores.  So,  keep  on  asking  your  grocer 
for  these  quality  brands;  he'll  fre- 
quently have  them  for  you. 

VAN  CAMP  SEA  FOOD  CO.,  INC. 

Terminal   Island,  California 


FAMOUS  VAN  CAMp 
SEA  FOODS 


uWHITEiSTAR 


v.v."      a*&  -"'f8WS . 


Solid  pack  or  "grated". . , 
both  are  Quality  Tunas 


WHITEASTAR, 


•GRATEirsTyffTUNA 


You  are  an  American 
...buy  WAR  BONDS! 


drain,   Combine  tlie  following  ingredients: 

4   cups  vinegar 

4  tops  water 

5  cups  sugar  (honey  can  be  substituted  for 

half  this  measure) 
1    tablespoon  whole  cloves 
1    stick  cinnamon  or  2  dried  chili  peppers 
I    tablespoon  whole  ginger  root,  clipped  in 

small  pieces 

Bring  to  a  boil  and  pour  over  rind;  simmer 
gently  for  30  minutes;  let  stand  overnight. 
The  next  day,  simmer  in  a  wide,  shallow 
pan  until  syrup  begins  to  thicken  and  a 
piece  of  the  rind  is  clear  when  cooled.  Pack 
rind  in  hot,  sterilized  jars  and  cover  with 
boiling  syrup;  adjust  jar  lids  and  process 
in  the  boiling-water  bath  for  5  minutes. 
A  good  variation:  Use  melon  juice  in  place 
of  the  water,  and  reduce  the  amount  of 
sugar  by  at  least  1  cup. 

TOMATO  CATSUP 

18   pounds  firm,  ripe,  sound,  highly  colored 
tomatoes 
1    tablespoon  paprika 
V4    teaspoon  cayenne 

1  tablespoon  dry  mustard 
V2   cup  mixed  pickling  spices 
Vl   cup  chopped  onion 

2  cups  white  (distilled)  vinegar 
2   tablespoons  salt 

%  cup  sugar 

Wash  tomatoes  well,  drain,  and  remove 
any  imperfections:  slice  coarsely  into  a  deep 
aluminum  or  enamelware  kettle.  Boil  3 
minutes,  crushing  well;  force  through  sieve, 
food  mill,  or  ricer.  Mix  paprika,  cayenne, 
and  mustard  together;  blend  with  the  to- 
mato puree,  and  start  boiling  in  a  wide, 
shallow  pan.  (A  turkey  roaster  is  a  good 
utensil.)  Tie  mixed  pickling  spices  and 
onion  together  in  a  cheesecloth  bag;  add  to 
tomato.  Cook  rapidly  until  very  thick, 
stirring  frequently  to  prevent  sticking  and 
scorching.  (This  will  require  30  to  (50  min- 
utes, depending  on  the  size  of  the  pan  and 
how  rapidly  the  mixture  boils.)  Then  add 
combined  vinegar,  salt,  and  sugar;  boil  5 
minutes  longer.  Pour  boiling  hot  into  hot, 
sterilized  glass-top  jars,  seal  tightly,  and 
invert  to  cool.  Or,  if  a  bottle  capper  is 
available,  pour  into  hot,  sterilized  bottles, 
seal  with  beer  caps,  and  invert  to  cool. 
Makes  about  4  pints  (8  cups) . 


DILL  PICKLES 

Next,  a  recipe  for  dill  pickles,  which,  as 
noted  above,  require  "long-term"  prepara- 
tion. The  principle  behind  the  making  of 
dill  pickles  is  simply  this:  A  brine  of  salt 

and  water  is  added  to  the  cucumbers  and 
they  are  allowed  to  stand  until  the  desired 
changes  in  color,  flavor,  and  texture  have 
taken  place.  During  this  time,  the  fer- 
mentable sugars  present  in  the  cucumbers 
are  drawn  out  by  the  force  known  as  os- 
mosis, and  are  converted  into  lactic  acid 
by  the  lactic-acid  bacteria  normally  present 
on  1  he  vegetable. 
This  process  is  known  as  fermentation!  The 


combination  of  salt  and  lactic  aci< 
presefves  the  vegetables. 
While  fermentation  is  taking  plat 
important  that  the  pickles  be  stoi 
container  which  will  keep  out  han 
ganisms  present  in  the  air,  and  sti 
the  gas  formed  during  fermenta 
escape.  The  best  dill  pickles  are  r 
closed  oak  barrels,  but  a  stoncwar 
can  be  used  if  the  directions  givei 
are  closely  observed. 
A  clean  plate,  of  a  size  to  just  fit  d 
side  the  crock,  should  be  placed  or 
the  cucumbers,  and  the  plate  sh 
weighted  down  with  a  clean  rock,  o 
jar  or  bowl  of  water,  so  that  the  cu 
will  be  well  submerged  in  the  brine. 
If  brine  is  lost  during  fermenta 
should  be  replaced  so  that  the  pick  1 
be  submerged  at  all  times.  Any  sc 
the  surface  must  be  skimmed  off  as 
as  it  appears. 
The  time  required  for  the  comple' 
fermentation  will  depend  on  the  te 
ture  at  which  the  pickles  are  stoi 
slightly  warm,  even  temperature — 
80°  F. — is  best.  Avoid  sunlight;  it  v 
the  lactic-acid  bacteria. 
Once  active  fermentation  has  cease* 
when  the  brine  has  stopped  bubblh 
the  cucumbers  have  acquired  th<| 
color,  flavor,  and  crispness) ,  the 
should  be  sealed  in  air-tight  jars;  gl 
jars  are  recommended. 
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Here  are  specific  directions  which  11 
used  with  green  tomatoes  and  greei 
pcrs  as  well  as  with  cucumbers: 

3/d    pound  fresh  dill,  or  4  ounces  dill  seed 

3  dozen  dill-size  cucumbers 

1  teaspoon  each:  whole  cloves,  coriander 

seeds,  and  peppercorns 

4  bay  leaves 

2  cups  salt 
8   quarts  water 
2   cups  vinegar 

Spread  about  J/4  of  the  dill  in  the  h 
of  a  scalded  stoneware  crock.  I'a< 
washed  cucumbers  in  firmly  but  \vi 
bruising  them,  sprinkling  the  spice 
remaining  dill  through  them.  Stir  sa 
water  together  until   salt    is  dissolve* 

vinegar;  pour  over  cucumbers.   Lay  a 

on  top  of  the  cucumbers  and  weif 
down  with  a  clean  rock,  or  with  a  j 
bowl  of  water.    Lei   stand  about   i  lilt 

or  as  long  as  required  to  complete  fei 
tation.  Remove  scum  ai  it  appears,  at 

place  brine,  if  necessary,  to  keep  it 
its  original  volume.  When  ferment 
Ceases,  drain  and  rinse  the  cucumbers 
pack  them  in  sterilized,  glass  top 
Bring  the  strained  brine  to  a  boil,  p< 
over  I  he  pickles,  and  seal. 
(Note:  If  al  any  time  the  pickles  bt 
soft  and  slimy.  Of  develop  an  uuplt 
odor,  discard  them  completely.) 
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OUSEHOLD     APPLIANCES 
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Without  interfering  in  any  way  ivith  the 
steady  floiv  of  war  materials  from  our 
factories,  we  are  now  -producing  a  brand- 
new,  full-size,  full-quality  gas  range. 
Dealers  everywhere  are  now  making  de- 
liveries of  this  new  streamlined  product 
to  those  who  have  the  requisite  O.P.A. 
certificates,  and  if  you  come  within  this 
classification  we  suggest  you  visit  your 
Norge  dealer  at  once.  Inspection  of  the 
neiv  18-inch  Norge  will  reveal  that  it  is 
styled  for  the  future,  is  constructed  of 
heavy,  quality-proved  materials  and  is 
complete  with  value  features  that  identify 
it  as  a  range  you  will  be  proud  to  own  in 
the  years  to  come. 


~tfaftfWl#U/ 


In  the  Norge  factories  the  produc- 
tion pace  on  war  assignments  con- 
tinues, but  we  now  can  at  least  think 
about  and  plan  for  the  other  appliances 
we  will  build  when  the  victory  is 
complete.  The  postwar  Rollator  re- 
frigerators, electric  ranges,  washers-, 
gas  ranges  and  home  heaters  will  be 
real  products  of  experience  .  .  .  the 
new  skills  and  techniques  we  ac- 
quired in  war  production  will  result 
in  their  being  better  designed,  better 
engineered,  better  built.  You  can  look 
to  -Norge  for  a  continuance  of  the 
quality  for  which  Norge  is  famous 
.  .  .  you  can  look  to  Norge  for  better 
products  for  a  better  world. 

NORGE,  A  BORG- WARNER  INDUSTRY 

Norge  i*  the  trade-mark  of  Norge  Division,  Bore-Warner 
Corporation,  Detroit  26,  Michigan.  In  Canadai  Addison  In- 
dustries, Ltd.,  Toronto,  Ont 

BETTER    PRODUCTS    FOR     A    BETTER    WORLD 


f-7     "for    outstanding 
production    of 
war  matoriolt." 


HEN    IT'S    OVER,    SEE    NORGE    BEFORE    YOU    BUY    .    .    .    MEANWHILE    BUY    MORE    WAR    BONDS! 
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O'Keefe  &  Merritt  will 
build  the  finer 


Gas  Ranges" 
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Only  O'Keefe  O  Merrill  has  the 

Vanishing  Shelf  and 

Grilleuator  Broiler 


Have  You  Tried... 


Some  Good-Food  Ideas 
That  Will  Liven  Up  Menus 


T 


here  are  scores  of  combinations  of 
foods  now  accepted  as  usual  and  logical 
that  must  have  startled  the  cooks  who  first 
created  them. 

Some  of  the  following  are  natural  develop- 
ments of  old  dishes;  some  are  complete 
breaks  from  the  traditional;  all  are  good. 
Anchovy  Slaw:  Prepare  cole  slaw,  using 
mayonnaise  thinned  with  a  little  lemon 
juice  and  seasoned  with  prepared  mustard 
as  the  dressing.  Top  each  serving  with  an 
anchovy  fillet  or  two. 

Beet-Grapefruit  Salad:  Arrange  pickled 
beets  and  grapefruit  sections  on  crisp  let- 
tuce. Serve  with  mayonnaise  thinned  with 
a  little  grapefruit  juice. 
Tangy  Biscuits:  Add  finely  chopped  chives, 
parsley,  or  watercress  to  the  dry  ingredients 
when  making  biscuits.  These  are  especially 
good  as  the  topping  for  meat  pies,  or  as 
the  "base"  for  creamed  chicken,  eggs,  etc. 


Grape-Fish  Salad:  Combine  1%  cups 
flaked,  cooked  white  fish  with  %  cup 
Thompson  seedless  grapes  and  %  cup  finely 
cut  celery.  Thin  %  cup  mayonnaise  with  a 
tablespoon  or  so  of  lemon  juice;  mix  with 
salad  ingredients.  Serve  on  crisp  lettuce, 
and  garnish  with  slices  of  stuffed  olive  and 
a  dash  of  paprika.  Serves  4  generously.  A 
good  appetizer-salad. 

Rice- and- Deviled  Egg  Casserole:  Line  a 
greased  casserole  with  2  cups  cooked  brown 
or  white  rice.  Arrange  12  deviled  egg  halves 
on  top  of  rice.  Pour  1  (lO1/^  oz.)  can  to- 
mato soup  over  all,  and  sprinkle  with 
grated  cheese  or  buttered  crumbs.  Bake  in 
a  moderately  hot  oven  (375°)  until  thor- 
oughly heated.  Serves  4  or  5. 
Corn-Tomato  Soup:  Combine  1  (IOV2  oz.) 
can  tomato  soup,  1  cup  canned  cream-style 
coin,  and  l1/^  cups  milk.  Heat  thoroughly 
and  season  to  taste.  Serves  4. 
Baked  Beans  de  Luxe:  Dissolve  ]/3  to  % 
package  dehydrated  onion  soup  in  1  cup 
boiling  water;  combine  with  1  large  can 
baked  beans;  .simmer,  stirring  frequently, 
until  sauce  is  reduced  to  desired  consist- 
ency. Serve  topped  with  crisp  bacon. 
Cauliflower  with  Seafood:  Cook  a  whole 
cauliflower  in  boiling  salted  water  until  ten- 
der; place  on  serving  platter.  Cover  cauli- 
flower generously  with  creamed  crab  or 
ghrimp.  Dust  with  paprika,  garnish  with 
parsley; and  serve  at  once  Or,  place  cooked 
cauliflower  ill  B  baking  dish,  cover  with 
creamed   crab  or   shrimp,  and    sprinkle 


Guaranteed 
washable !  * 

Colors  will 

not  fade 


Patented  pasteTcmiack 
Guaranteed  to 
Stick!* 


Use  around 
doors,  mirrors, 
pictures, 
cabinets,  etc. 


Stunning  on 
plain  or 
painted 
walls 


♦Money-Back, 
Guarantee 


Costs  as  little  as  15? per  12  ft 


AT  HARDWARE,  CHAIN,   DRUG,   DEI 
WALLPAPER  STORES  EVERYWHER 


United  Wall  Paper  Factories,  Inc 

World's  Largest  Manufacturers  of   II  MR 
and  Keady-I'a\ted  Decorations.    I 
Headquarters,  Chicago  54,  iW«i»/*l 


eorvNiam  iw44,  univio  wall  pa*»a  rAoioMiit,  ino. 
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ien  two  old-time  la- 
rite  condiments  get  together,  you've 
C  an  exciting  combination.  Spicc-up 
I  iced-bcan  or  cliccsc  sandwiches  with 
Foods   Mustard-with-Horscradish. 
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c  it  on  all  foods  on  which  you  for- 
:rly  used  ordinary  mustard. 


MOTHER  HAD  THE 
RIGHT  IDEA... 

Canning's  too   important 
SyeaV  to  take  chances 
So  I  stick  to  rules  that 
Mother  taught  me.  Use  the 

best  fresh  fruits.  And  he 

sure  it's  pure  cane  sugar 

insist  on  C  and  H. 


OH 

SUGAR 


thickly  with  grated  cheese  or  buttered 
crumbs.  Bake  in  a  moderate  oven  (350°) 
about  20  minutes,  or  until  browned. 
Honey-Glazed  Carrots:  Cook  carrots  in  a 
minimum  amount  of  boiling  salted  water 
until  tender:  drain.  Add  a  mixture  of  honey 
and  melted  butter  or  margarine,  in  the  pro- 
portion of  ,']  tablespoons  fat  to  Vs  cup 
honey.  Simmer  until  carrots  are  glazed  and 
nicely  browned,  turning  once  or  twice  dur- 
ing cooking. 


Beets  ni  Orange  Juice:  Combine  2  cups  can- 
ned oi-  cooked  beets  with  1  tablespoon  but- 
ter or  margarine,  grated  rind  of  1  orange, 
and  h'2  cup  orange  juice;  heat  thoroughly 
in  double  boiler.  Serves  4  or  5. 

Quick-and-Easy  Chutney:  To  about  1  cup 
bottled  sweet  pickle  relish,  add  1  teaspoon 
curry  powder,  the  juice  and  grated  rind  of 
a  small  orange,  some  finely  cut  raisins,  and 
a  dash  of  cayenne.  Serve  with  meats  or  in 
meat,  sandwiches. 

Sesame  Toast:  Toast  slices  of  bread  on  one 
side.  Spread  untoasted  side  with  softened 
butter  or  margarine  mixed  with  a  generous 
amount  of  sesame  seeds.  Toast  under  the 
broiler  to  a  delicate  brown  and  serve  at 
once.  Good  at  any  meal. 
Orange-Ice  Cream  Cup:  For  each  serving, 
mix  the  sections  from  1  medium-sized 
orange  with  1  teaspoon  powdered  sugar. 
Place  in  a  dessert  dish  and  top  with  a  scoop 
of  vanilla  ice  cream. 


Individual  Oyster  Loaf:  Cut  a  thin  slice 
from  the  top  of  a  French  roll;  scoop  out 
soft  portion  and  spread  inside  generously 
with  butter  or  margarine.  Bake  in  the  oven 
until  crisp,  then  fill  with  pan-fried  oysters. 
Replace  top  of  roll  and  return  to  oven  for 
5  minutes  or  so.  Serve  catsup  and  pickles 
as  accompaniments. 

Ea<j-Mayonnaise  Dressing:  Chop  1  hard- 
cooked  egg  and  combine  with  x/2  CUP  may- 
onnaise. This  goes  well  with  any  vegetable 
salad,  but  is  especially  delicious  with  cold, 
cooked  celery.  For  an  extra  tang,  marinate 
the  celery  in  French  dressing  first. 
Savory  Butter:  Soften  V2  cup  butter  or 
margarine;  cream  in  %  cup  grated  raw  car- 
rot, 2  tablespoons  chopped  parsley,  and  2 
tablespoons  minced  onion  or  green  onion 
tops.  Mold  and  chill.  Serve  with  baked 
potatoes  or  steamed  rice. 
Sunset  readers  who  contributed  to  this 
round-up  of  good-food  ideas  include:  Alice 
Doty,  Fresno,  California;  Mary  Stainton, 
Upland,  California;  Frances  J.  Lenden, 
Oakland,  California;  Helen  Denman,  San 
Francisco;  Frances  W.  Newell,  San  Fran- 
cisco; Jane  Gilruth,  Berkeley,  California. 


ARM  &  HAMMER 

or  COW  BRAND 

BAKING  SODA 


^■Fur  Baking  Soda  is  an 
excellent  dentifrice.  Used 
regularly,  it  helps  keep 
teeth  clean  and  quickly  re- 
stores them  to  their  natural 
color.  It  leaves  a  pleasant, 
freshening  after-taste. 
Brush  your  teeth  with  our 
Baking  Soda  for  a  week  or 
ten  days  and  we  believe 
you  will  make  it  your  regu- 
lar dentifrice.  It's  economi- 
cal —  a  package  of  "Arm  & 
Hammer"  or  "Cow  Brand" 
Baking  Soda  which  will 
give  many  weeks  of  brush- 
ings,  costs  just  a  few  cents. 


CHURCH  &  DWIGHT  CO.,  Inc. 
10  Cedar  Street,  New  York  5,  N.Y. 

Please  send  me  FREE  BOOK  describing 
uses  oi  Baking  Soda;  also  a  set  oi  Colored 
Bud  Cards.  IPIeose  print  nose  and  address) 
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ROPER 
OVEN  COOKING 

Save&0?uel 


The  big  Roper  "3-in-l"  oven 
with  its  super-insulation  and 
automatic  temperature  control  is 
ideal  for  cooking  meats  the  "low 
temperature"  way,  reducing 
shrinkage  as  much  as  Vz .  It  keeps 
your  kitchen  cooler— gives  you 
more  time  out  of  the  kitchen  to 
devote  to  other  activities. 

Take  full  advantage  of  all  of 
your  Roper's  many  food  and  fuel 
saving  features. 

GEO.  D.  ROPER  CORPORA- 
TION, Rockford,  Illinois,  man- 
ufacturer of  ROPER,  "America's 
Finest  Gas  Range,"  for  all  gases 
including  L.P.  (Liquefied  Petro- 
leum) gas. 

Write  for 
FREE  FOLDERS 

These  Free  folders  will 
help  you  use  your  gas 
range  to  greatest  ad- 
vantage. They  will  also 
prove  helpful  in  meal 
planning  and  lunch 
packing.   Write  today. 


BUY  WAR  BONDS  NOW 

A  ROPER  ®  GAS  RANGE  LATER 


GOOD  IDEAS 

Sunset  Readers  Offer  Their 
Housekeeping  Suggestions 


Headers'  Good  Ideas  on  shortcuts  to 
easier  and  better  homemaking  are  always 
welcome. 


INSULATION  NOTE 

If  you  are  installing  new  Venetian  blinds, 
it's  a  good  idea  to  leave  your  old  roller 
shades  up,  too.  They  will  not  show  in  the 
daytime,  as  they  will  roll  up  behind  the 
casing  of  the  Venetian  blinds.  In  the  eve- 
ning, they  may  be  pulled  down  before  the 
other  blinds  are  drawn,  thus  giving  added 
insulation,  and  saving  heat  and  fuel. — H. 
C,  Portland. 


WINDOW    SHADE    DOOR 

When  we  bought  new  window  shades,  some 
of  them  had  to  be  cut  down  to  fit  .small 
windows.  We  took  the  one-foot  strips 
which  were  left,  fastened  them  together 
with  press-on  tape,  and  made  roll-up 
"doors"  for  the  children's  toy  cupboards. 
The  rollers  were  fastened  at  the  bottom  of 
the  cupboard,  and  rolled  up  along  grooves 
at  the  sides.  The  cord  was  pulled  through 
a  pulley  arrangement  at  the  top.  Stencilled 
nursery  designs  were  added,  making  at- 
tractive covers,  with  no  open  doors  to  bang 
small  heads. — R.  A.  P.,  Blaine,  Wash. 
(Ed.  Old  window  .shades  which  have  be- 
come frayed  at  the  edges  could  be  trimmed 
and  put  to  the  same  practical  use.) 

COOKIE  MOLD 

It's  a  good  idea  to  save  the  pasteboard 
tubing  which  comes  inside  shelf  paper, 
waxed  paper,  etc.  Cut  the  tubes  in  half 
lengthwise,  wrap  your  ice  box  cookie  dough 
in  waxed  paper,  and  place  it  in  this  tube 
container.  The  chilled  dough  will  be  nice 
and  round  for  slicing. — B.  F„  Escondido, 
Calif. 

BOOKCASE  TRICK 

To  prevent  books  from  sticking  to  a  newly- 
painted  bookcase,  put  a  strip  of  waxed 
paper  along   the  shelves. — D.C.S.,  Seal  lie. 

HOME  NURSING  AID 

Now  that  hospitals  are  overcrowded,  it  is 

sometimes   necessary    to   care    for    the    |>a 

tient  at  home.  1  have  found  an  emerg<  ncy 
hospital  supply  box  of  greal  help.   In  it  I 

keep  old  sheets,  blankets,  pillow  cases,  and 


9&  "tftt  £qq*  "rflai 
maki  \tBSTT€R. 


ixn  tht  ct\<\i  that 
maki.  it  GOOD  / 


So  Fresh 
So  Smooth 


SAUCE 

Ask  for  A  •  1  when  dining  out 
Keep  A*  I  on  the  table  at  honn 

(ht i-  sun oc  (or  nil  meats,  fish,  fowl, eggs, 
beans  or  salads.  The  international  fa- 
vorite for  over  100  years.  Not  rationed. 

C.  F.  Kiubtlln  tsf  Br..,  Inc.,  Hnrtfer,!  /,  (' 


The  DASH  that 

makes  the  DISH 
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wear,  carefully  laundered  and  sealed 
needed.  These  old  supplies  are  softer 
nore  comfortable  than  new  ones,  and 
bed  there's  no  loss. — M.RM.,  Seattle. 

I  \M-\  ii  u    LABELS 

I   have  no  shelf  space   for  canned 

I    lore  my  jars  and  cans  in  cartons. 

utting  the  labels  on  the  lids,  I  can  tell 

on  tents  without  lifting  each  one. — G. 

'..  Superior,  .1  liz. 

\  VHIIfV    SOI  PS 

your  leftovers  to  give  variety  and  ex- 
ood  value  to  canned  or  dehydrated 
..  Leftover  meats  should  be  cut  into 
pieces,  n  hile  vegetables  may  be  added 
r  dieed  or  well  mashed.  If  this  makes 
onp  loo  thick,  thin  it  with  milk,  or 
water  saved  from  cooking  vegetables, 
nashed  baked  beans  with  tomato  soup, 

■;h  and  diced  carrots  in  noodle  SOUp. 
)onfnl  of  fried,  creamed,  or  baked  po- 
may    lx-    mashed,  or    put    through    the 

chopper.  Even  the  cold  breakfast 
i  adds  interest  to  a  plain  soup.  The 
ten  you  have,  plus  your  own  imagina- 
are  the  only  limits  to  the  varieties  of 
,  you  can  concoct. — L.  0.  .1 ..  Portland. 

RAT  BAIT 

at  rat  in  your  basement  spurns  cheese. 
the  trap  with  soap,  and  you  will  soon 
I  of  the  pest.       /■'.  M ..  Pasadena,  Calif. 

lie  don't  guarantee  this,  hut  author- 
tell  us  that  rats  enjoy  a  varied  diet, 
tome  oj  t Iii-iii  consider  soap  a  delicacy.) 

FLAVOR  FIRST 

U.S.  Dept.  of  Agriculture  advises  us 

vanilla  and  other  extracts  give  a  more 
and  lasting  flavor  to  cakes  and 
les  if  they  are  added  to  the  fat  when 
being  creamed,  instead  of  last,  as  most 
es  direct.  The  essential  oils  of  the  ex- 
s  combine  with,  and  are  held  in  by 
at. 


SPACE   SAVER 

>ur  clothesline  space  is  at  a  premium, 
laving  two  lines  about  two  ,feet  apart, 
hang  the  clothes  diagonally  between 
i.  This  is  especially  good  for  those  mi- 
nis indispensable  squares  if  you  have  a 
.— E.  L.  K.,  Everett,  Wash. 

CORK  TIP 

Mi  have  a  cork  that  is  a  little  too  large 
he  bottle,  put  it  into  a  pan  of  boiling 
:r,  and  it  will  shrink.  This  is  an  espe- 
y  good  idea  when  the  bottle  must  be 
airtight,  as  the  cork  expands  as  it 
s,  making  a  tight  fit.— R.  F.  R., 
'mm.   Wash. 

'  I  E  M  Ii  E  R      19  4  4 


BET  YOU'LL  LOVE 

TEA  TIMERS 
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says  Mrs.  Robert  Kinsley 

Burlingame, 

California 
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Nibble  a 

rich -tasting 

7eA7tM£R  cracker..  J 

taste  Its  salty-sweet 

flavor.  You'll  agree  it's 

"the  cracker  with 

the  party  flavor" 


Because  they're 

so  good, smart 

hostesses  depend  on 

7eA  77/HG?$  to 

"save  the  day"  when 

•friends  drop  in 

unexpected!/ 


These  tender 

flaky  aristocrats  of 

the  cracker  -family 

are  great  with  soups, 

salads,  drinks,  spreads 

or  just  by 

themselves 

If  you  can't  find  Tea  Timers  every 
time,  it's  because  we  bake  only  as 
many  as  we  can  with  the  good  in- 
gredients available.  Keep  trying, 
though . .  .they're  worth  the  trouble. 

at  SAFEWAY 

31 


STMORELAND 

*jtftt//teji/ec 
£Re/i  ice/ue/icnA 


hi  Sna/it/i 

Beautifully  reproduced  by  Westmore- 
land hand  craftsmen  in  diamond-clear 
crystal  glass,  this  lovely  old  pattern  has 
lost  none  of  its  charm.  You  can  buy  it 
now  from  open  stock  at  department 
stores  and  gift  shops.  More  than  200 
different  pieces  to  choose  from — every- 
thing for  a  complete  table  setting — 
round  or  square  plates,  round  or  square- 
footed  stemware. 


WESTMORELAND    GLASS    CO. 

GRAPEVIUE,  PENNSYLVANIA 


DILLON-WELLS,  Inc.,  Representative,  Los  Angeles,  Cal. 


/ ^ 

GUITTARD 

IGIT-TAXD) 

CHOCOLATE 

CHOCOLATE  NUT  TOAST  — Mix  2  tbsps. 
GUITTARD'S  with  4  tbsps.  sugar,  2  tbsps. 
finely  chopped  nuts;  add  1  tsp.  cinnamon, 
if  desired.  Sprinkle  generously  on  hot  but- 
tered toast  and  place  under  broiler  a  minute 
or  two,  until  topping  melts.  Serve  hot  with 
tea  or  coffee,  or  with  fruit  for  dessert. 


GUlTTA*0 

*Wll(    &WOU"P 
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Sandwiches 


.    .    .    Hot  and  Hearty 


kn-tion  the  word  sandwich  and  most  of 
ns  think  of  two  slices  of  bread  with  filling 
between — the  mainstay  of  the  lunch  box — 
or  of  dainty  tea  accompaniments  that  make 
one  feminine-sized  mouthful.  There's  an- 
other whole  group  of  sandwiches  that,  with 
the  exception  of  the  classic  hamburger,  is 
too  often  neglected.  We  refer  to  the  hot, 
main-dish  variety,  the  kind  that  require  a 
fork  for  most  efficient  eating! 

FRENCH-TOASTED    SANDWICHES 

For  example,  there  are  the  French-Toasted 
Sandwiches,  which  are  prepared  like  their 
ordinary  brethren,  then  dipped  in  an  egg- 
milk  mixture  (2  slightly  beaten  eggs  mixed 
with  1  cup  milk,  for  3  sandwiches)  ,  and 
sauteed  to  a  golden  brown  in  hot  fat.  Fa- 
vorite fillings  for  this  sort  of  sandwich  are: 
grated  or  sliced  cheese:  cheese  and  deviled 
or  sliced  ham;  ground  or  grated  cheese 
mixed  with  chopped  ripe  olives,  chopped 
pimiento,  and  mayonnaise  to  moisten; 
ground  or  finely  chopped  meat  or  chicken 
mixed  with  gravy,  cream  sauce,  or  mayon- 
naise to  moisten;  flaked  tuna,  salmon,  hali- 
but, crab,  or  lobster  moistened  with  may- 
onnaise; chopped  sauteed  mushrooms 
mixed  with  chopped  walnuts  and  cream 
sauce  or  mayonnaise;  shredded  dried  beef 
mixed  with  a  very  thick  cream  sauce;  pea- 
nut butter  and  chopped  crisp  bacon;  pea- 
nut butter  and  grated  or  .sliced  cheese. 
There  are  only  two  points  to  remember 
in  making  French-Toasted  Sandwiches:  Be 
sure  that  the  filling'  is  well-seasoned,  and 
do  cook  them  slowly  so  that  the  filling  will 
be  thoroughly  heated  by  the  time  the  out- 
side is  nicely  browned. 


CUSTARD  SANDWICHES 

Custard.  Sandwiches  are  a  casserole  dish. 
Make  sandwiches  as  usual,  lay  them  in  a 
casserole,  and  cover  them  with  an  egg-milk 
custard  mixture  ('.I  slightly  beaten  eggs 
mixed  with  IV2  cups  milk  and  seasonings 
to  taste  is  sufficient  for  4  sandwiches)  .  Let 
them  stand  for  an  hour  or  more,  then  set 
the  casserole  in  a  shallow  pan  of  hot  water, 
and  bake  in  a  moderate  (.'{50°)  oven  for 
about  1  hour.  Any  of  the  fillings  suggested 
above  for  French-Toasted  Sandwiches  are 
good  here,  and  for  an  added  touch  you  can 
top  each  sandwich  with  a  slice  of  tomato 
before  baking. 

BROILED  CHKAMED  SANDWICHES 
Broiled   Creamed   Sand  /riches   are    unusual 
— and  good!    The  sandwiches  arc  laid  in  a 


So  etucf, 
fo  da,  fo&! 


Here's  how:  mix  "Darkee's  L, 
with  a   little   water  am 
minced  onion;   cover   spli 
frankfurters;  let  stand  15  »int- 
ules.     Bake  in  moderate  oreiiy 


Durkee's  famous  14-spice  sauce  ha 
been  a  life-saver  to  good  cooks  sine 
1850!  Rich,  golden,  mellow,  it  pour 
easily  but  has  plenty  of  body  ant 
plenty  of  tang!  Everybody  loves  it  .  . 
on  salads,  sandwiches,  fish  or  meat 
Write  for  free  recipes  to  Durkei 
Famous  Foods,  Berkeley  2,  California 

•  It's  unrationet 
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VURKEES 

FAMOUS 

PRESSING 


Crisp,  delicious 
. .  .  they  ADD  to 
your  luncheons 

NALLEY   S 


7* 


P  I  c 


L  E  S 


sun  :B 
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w  baking  dish  or  <>n  an  oven  proof 
r.  covered  with  sauce,  and  broiled  to 
»bly,  golden  brown.    Good  ideaa  for 

I  and    sauces   include:    sliced    chicken 

kej  sandwiches  covered  with  chicken 

ke>   MUCe    (cream  sauce  to  w  liirli  l>it  - 

rken  or  turkey  have  been  added),  or 

Hollandaise.  cheese,  or  mushroom 

ham  sand*  iches  covered  « itli  imi>li 

egg,  or  cheese   sauce;   salmon,  tuna. 

or  lobster  sandwiches  covered  with 

s,  egg,  shrimp,  mushroom,  or  cream 

Two  pointers  here:    Have  the  sauce 

lien  you  |H»ur  it  over  the  sandwiches, 
lout  combine  sandwiches  and  sauce 
just  before  broiling. 

HOT  MEAT  SANDWICHES 

Meat  Sandwiches—slices  of  bread  or 

topped    with    sliced    meat,   turkey,  or 

II  and   served  with  gravy  are  always 
Have  you  tried  an  open-faced  fried 

ked  ham  sandwich  served  with  tiutsli- 
Sauce?  A  thin  grilled  hamburger  or 
ge  cake  can  replace  the  ham.  A  varia- 
Dn  this  theme  is  an  op-en-faced  fish 
rich,  with   fried   fillet    of  sole  or  aba- 

is  the  "filling."    The  accompaniment 

s  tartar  sauce— mayonnaise  to  which 

chopped  pickles,  parsley,  capers,  and 

s    have    licen    added.     French    bread 

i  to  go  particularly  well  in  these  fish 
riches. 


CLUB    SANDWICHES 

rd  about  Club  Sandwiches:  The  most 

iar  version  of  this  three-decker  favor- 

i-toast  has  sliced  chicken,  lettuce,  and 

mnaise  on  one  layer,  and  crisp  bacon, 

of  tomato,  lettuce,  and  mayonnaise 

i   le  other.    But  any  meat  can   replace 

hicken;  ham,  bologna,  and  liverwurst 

specially  good    (if  you  use  ham,  omit 

I  aeon  on  the  second  layer)  .  Or  you  can 

ghtly  sauteed  crab  or  lobster  meat,  or 

of  cheese.    You  can  also  add  flavor- 

est   by  substituting  Russian  dressing 

^onnaise  to  which  chili  sauce  and  finely 

ped  green  pepper,  pimiento,  and  chives 

been  added)    for  the  mayonnaise. 

EN-FACED  BROILED  SANDWICHES 

vorite  Open-Faced  Broiled  Sandwich 
s  with  a  toasted  English  muffin  spread 

deviled  ham  or  topped  with  a  slice  of 
d  or  baked  ham.   On  the  ham  comes  a 

of  tomato,  and  then  a  slice  of  cheese. 

sandwich  is  broiled  just  until  the 
se  melts.  Substituting  mashed  sardines 
:he  ham  makes  a  delicious  variation, 
ther  idea  is  to  omit  the  ham  and  top 
:heese  with  a  strip  of  partially  cooked 
n  before  broiling.  For  a  broiled-on- 
t  hamburger  sandwich,  toast  a  slice  of 
d  on   one  side,  spread  the  untoasted 

with  well-seasoned  ground  beef,  dot 

butter  or  margarine,  and  broil  to  the 
red  degree  of  doneness.  Mushroom 
«  is  delicious  with  this. 

'TEMBER      19  4  4/ 


A  New  Lease  on  Light 

Reading,  sewing',  the  children's  studies  .  .  .  all  go  faster  and 
easier  with  adequate  light.  Precious  eyesight  is  saved.  Home 
becomes  more  restful  to  war-strained  nerves. 

Adequate  light  for  better  "see-ability"  may  be  secured  by 
following  these  three  simple  rules  for  good  lighting  laid  down 
by  an  impartial  group  of  lighting  experts,  the  Illuminating 
Engineering  Society. 

1      AVOID  GLARE  AND  HARSH  SHADOWS. 


Be  sure  all  bulbs  are  shaded.  Use 
floor  or  table  lamps  with  reflectors 
under  the  shades  to  soften  and  dif- 
fuse the  light. 


HAVE  ENOUGH  LIGHT  WHERE  AND  WHEN  YOU 
NEED  IT. 


Provide  bulbs  of  sufficient  wattage 
and  bring  lamps  (dose  to  your  work 
to  avoid  eye  strain. 


HAVE  CORRECT  DIRECTION  OF  LIGHT. 


Don't  read  or  study  in  your  own 
shadow.  Have  the  light  shine  on 
your  work. 


P'or  other  suggestions  and  ideas  on  the  most  efficient  and 
economical  use  of  light,  mail  the  coupon  below  for  your  free 
copy  of  "How  to  Get  More  Light  for  Your  Money." 


NORTHERN 

CALIFORNIA 

ELECTRICAL 

BUREAU 


Northern  California 
Electrical  Bureau, 
13.55  Market  St  ,  Dept.  A944, 
San  Francisco  •'*,  Calif. 

Please  send  me  your  free  booklet,  "How 
to  Get  More  Light  for  Your   Money." 

Name 

Street 

City State 
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FOR  A  DUSTLESS  RADIO 

Do  you  have  any  luck  dusting  around 
the  tubes  and  other  gadgets  inside 
your  open-back  radio?  Besides,  dust 
doesn't  do  the  mechanism  any  good. 
So  save  service  bills  (and  maybe  the 
radio  too)  by  tacking  muslin  or  cre- 
tonne over  the  back.  New  radios  are 
a  long  way  off! 


RELAX...  LET  LYON   DO  IT! 

Let  Lyon  do  the  worrying  on  your 
next  long-distance  move.  Lyon  assures 
you  time  and  money-saving  efficiency, 
the  "know  how"  of  over  thirty  years' 
friendly  service.  So  call  Lyonr-the  most 
popular  mover  in  the  West— for  the 
best  move  you  ever  made! 


POT 'N'  PAN  CARE 

Don't  shine  bottoms  of  pans;  a  dull 
surface  absorbs  more  heat  than  a 
shiny  one.  Baking  soda  added  to  last 
rinse  water  retards  rusting  in  iron- 
ware. Don't  take  metal  pots  from  re- 
frigerator and  set  over  a  high  flame; 
start  over  low  heat  to  avoid  warping. 

Listen  to  Andy  and  Virginia,  4:30 
p.m.,  Monday,  Wednesday  and 
friday,  over  the  Blue  Network 


Simple 
and  Sturdy 


Wanted:  A  table  of  sufficient  weight  and 
sturdiness  to  fit  into  a  room 
finished  in  adobe  brick. 

Found:  A  design  simple  enough  jor  the 
amateur  to  build  yet  far  from 
rustic  in  appearance. 

Credit  goes  to  Paul  and  Doris  Aller  of  San 

Francisco  and  Soquel,  California. 

Here  is  the  bill  of  materials: 

3  pieces  2"xl2"x6'    surfaced  to   1%"   for  table 
top;  V->"  dowels 
leg's   band-sawed   as   shown 
on  plan 
stretcher 
top  side  rails 
top  end  rails 
center  brace 

1  piece  L%"  round  xa'2"  cross  polos 

4  pieces   l"x%"x7"  strap  iron  for  legs 

2  pieces   l"x%"x4"  strap  iron  for  stretcher 


1  piece  2"x6"xl0' 

1  piece  3"x4"x5' 

1  piece  l"x6"xl()' 

1  piece  2"x4"x5' 

1  piece  2"x4"x3' 


h 


34'- 


vw'"-r7 


-2"- 


xl 


lag  screws  for  strap  iron 


4  %"x3"  hanger  bolts  to  screw  into  table  top 
at  corners.  (Sec  photo  at 
right.) 

2  %"x4%"  hanger  bolts  through  center  brace 
into  table  top 

Redwood  was  used  throughout.    Tabic  was 

finished  in  bar  varnish  and  waxed. 


mm 


^curtain  aop  iy.3q;; 


Jp*,- 


IVA\4'IR0N 


V/*\W*' 


IK" 


28/4" 
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VICTORY  IDEAS 


. 


ps  front  Washington,  I).  C. 
nl  Sunset   Rentiers'  Homes 


SAVE  THE  VITAMINS 
.  S.  Dept.  nf  Agriculture  offers  some 
idvice  about  milk.    If  you  are  going 
away  all  day.  arrange  with  someone 
your  milk  away  for  you,   for  milk 

*  exposed  to  sunlight  and  heat  loses 
cli  as  60  per  cenl  of  its  riboflavin. 

(>\ERSEAS  CHRISTMAS 
again  it's  time  to  think  about   those 
e-boosting  Christmas  packages  for 

•  men  overseas,  The  IT.  S.  l'ost  Office 
I  that  the  mailing  dates  for  both 
and  Navy  personnel  are  from  Sep- 

r  15  to  October  15. 
ift  which  we  think  any  service  man 
eicome  is  news  of  his  friends  and  their 
ties.  You  can  round  up  news  of  your 
e  man's  friends  who  have  meant  to 
hut  didn't  get  around  to  it.  this  way: 
each  one  a  sheet  of  paper,  accom- 
1  by  a  note  asking  him  to  fill  the  page 
items  alxnit  himself  and  his  doings, 
.  snapshot  or  two.  or  a  drawing.  Ask 
lerson  to  return  his  page  by  a  certain 
When  they  are  all  in  make  them  into 
apbook.  adding   your  own   personal 

_  es  by  way  of  pictures  and  a  gay  cover. 

~  ire  to  have  your  original  pages  of  a 
)  conform  with  the  postal  regulations, 
2e  that  the  finished  book  is  well  within 
eight  restrictions. 

MENDING    TIP 

give  up,  just  because  there  isn't  any 
ed  darning  thread  to  match  your 
t  ankle  socks.  Put  them  back  into 
ation  by  darning  them  with  colored 
oidery  thread,  which  is  available  in 
al  colors.- — L.  0.  J .,  Portland. 

SHOE  CARE 

i  which  get  hard,  outdoor  wear  will 
longer  service  if  you  will  toughen  the 
er  soles  by  this  simple  process:  Have 
ole  thoroughly  dry,  and  apply  one  or 
eoats  of  warm  linseed  oil,  allowing 
for  drying  between  each  one. — C.H.C., 
/wood,  Calif. 

tk:  The  U.  S.  Dcpt.  of  Agriculture,  in  a 
'.t  bulletin,  gives  some  helpful  sugges- 
for  protecting  work  shoes  or  garden 
*.  Neat's  foot  oil,  cod,  or  castor  oil, 
'allow  or  wool  grease  are  recommended 
r easing  the  shoes.  The  slightly  warmed 
kould  be  applied  with  a  flannel  cloth, 
rubbed  in  with  the  palm  of  the  hand. 
\  soles  and.  uppers  may  be  oiled,  but 
ot  oil  rubber  soles,  as  oil  rots  them.) 
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^,icio^t>utke^Trocol^iyaHneischUfn^ 
*'*/> fresh  pasteurized  skint  milk/ 

Smooth  and  perfectly  blended,  Durkee's  Troco  Margarine  is 
made  by  an  improved  process  that  churns  the  pure,  nutritious 
vegetable  oils  right  in  with  the  fresh,  pasteurized  skim  milk. 
All  the  important  ingredients  come  from  American  farms  .  .  . 
and  every  pound  is  enriched  with  9,000  units  of  Vitamin  A. 
Easily  digested,  Durkee's  Troco  Margarine  is  a  healthful,  im- 
portant 'energy'  food. 

IMPROVES  ALL  FOODS  — [N  THEM  AND  ON  THEM! 

Spread  Durkee's  Troco  Margarine  on  your  bread  .  .  .  use 
it  to  season  vegetables,  to  make  sauces,  for  frying!  Bake 
delicious  cakes,  pastries,  and  hot  breads  with  it,  too! 


One  of  the  Basic   7  Foods 
recommended  in  the  U.  S. 
Nutrition  Food  Rules. 


SPREAD    •     COOK 


BAKE 


FRY 


35 


Here's  why  we 
make  Friskies 
in  cubes! 


Way  back  when  all  dogs  were  wild, 
Nature  designed  their  digestive  system 
for  quick,  convulsive  eating — made  it 
normal  for  them  to  digest  chunks  of  food. 
Dogs'  stomachs  are  still  built  the  same 
way — so  we  designed  Friskies  in  cubes,  of 
just  the  right  size  for  best  digestion  and 
appetite  appeal. 

What's  more,  Friskies  contains  19  essen- 
tials of  proper,  adequate  nutrition  .  .  . 
including  needed  proteins,  minerals  and 
essential  vitamins.  It's  a  complete  food. 

HOW  TO  START  YOUR  DOG  ON  FRISKIES 

First,  give  your  dog  a  few  Friskies  by  hand. 

Next,  mix  a  few  Friskies  with  your  dog's 
accustomed  food. 

And  finally,  increase  amount  of  Friskies 
in  successive  feedings,  meanwhile  reduc- 
ing the  amount  of  his  former  food,  until 
he's  on  a  Friskies  diet.  (See  package  for 
correct  amount.) 

Your  dog  will  eat  Friskies  eagerly,  if 
you  follow  these  rules.  If  now  and  then 
he  does  not  eat  Friskies  readily,  remove 
his  dish  and  try  later.  Remember  your  dog 
must  be  trained  to  sound  eating  habits. 

LASSIE,  Star  of  MGM'S  "Lassie  Come  Home," 
Has  Been  Friskies-Fed  Since  Puppyhood 


Friskies  Cubes  comes  in  2  lb.  packages,  4V2  lb., 
25  lb.  and  50  lb.  bags. 
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Roll-Around 


H 


ere's  another  Roll-Around 
out  in  collaboration  with  Designl 
Reiner,  presented  as  a  follow-up  I 
Roll-Around  in  the  August  issue  of  ti 
The  following  bill  of  materials  is  li 


of  aMembly,  with  the  place  of  each 
ndicated  in  the  t<-\t  and  diagram. 

•utn  will  finil  the  easiest  method  of 
net  ion  i>  to  have  ;i  local  lumber  yard 
•  pieces  to  exact  length. 


t*x4"x7'         f>    inches    at    each    end    cut 
(low  n    to    1  l/2"    round    to 
hold    «  hi  ■ 
s  2"\  t  "xlO"   Kach  is  center-bored  to  re- 
itii  c  I  \/.,"  round,  and  then 
glued  and  nailed  to  2x6  side 
frame. 
8"4"x(i'S"      Front   seat   frame,  above  7- 
fi     piece.   Drill   holes  4" 
apart  for  ropes. 
..i;'\:\->"  Sides  of   seat    frame     Drill 
holes  I"  apart  for  ropes. 
I  2"x3"xfi'S"   Hack  of  seal   frame.  (Cuter 
H "  notched  to  2"  width  to 

receive    folding    hack.     Drill 
rope   hola. 

■s  2"x4"x30"    Sides    of    scat     hack.     Drill 

rope   holes 
s  2"x4"x2t"    Vertical    braces    in    back 

frame.   Drill   rope  holes 

•  2"xf>"x2G"      Horizontal    brace    in    back 
frame. 

g  Table 

»srds  15"x24"  Folding    table,    and    panel 
plywood     behind  it  on  back  frame. 

!S  l"x3"x!5"    Sides    of     folding    table    to 
hold  loose  cushion. 

lunges  for  folding  table. 


:s  2"x4"x6"      Shaped   and   mortised   into 
the  2x4   vertical   braces  of 
back   frame.   Drill   holes   to 
insert  handlebar. 
I  e  l"  round       Round  handlebar. 

ng 

3nd  Wheels 

es  2"xl()"x24"  Shaped  for  back  legs. 

es  2"xl2"xl2"  Wheels  either  cut  from  one 
piece  or  assembled  from  1- 
inch-thick  boards.  (See: 
Roll-Around,  Sunset,  Au- 
gust,  1944). 

bvood  cleats  for  wheels. 

es  1' x4"x4"  Loose  wooden  "washers" 
between  wheels  and  frame. 


140'  of  window  sash  cord 
laced  through  holes  in  seat 
and  back  frame. 

littery 

seat  may  be  made  in  three  separate 
ons  as  shown,  or  in  a  single  long  seat 
If  the  folding  table  in  the  back  is 
ted,  the  back  cushions  may  also  be 
:  in  one  piece  if  desired.  If  the  Roll- 
nd  is  built  with  the  folding  back,  the 
ion  for  the  central  panel  must  be  in 
pieces,  that  inserted  in  the  folding 
1  being  flatter  so  that  the  surface  is 
when  the  table  is  folded  up. 


The  paper  says 
"less  fuel 
this  winter. 


Let's  install 

KIMSUL* 

Insulation! 


INSTALLING  KIMSUL  IS  EASY  AS  ABC 


Fits  like  a  glove-The  kimsul  blanket  ef- 
fectively insulates  your  home  because  it  fits 
snugly  between  joists  of  the  unfloored  attic... 
or  between  rafters  of  the  sloping  roof,  if  your 
attic  is  floored.  Anyone  who  can  use  a  ham- 
mer can  install  kimsul.  It's  pleasant  to  handle 
—  contains  no  harsh,  irritating  ingredients. 


Comes  compressed— Like  a  closed  accor- 
dion, kimsul  comes  to  you  compact  and  con- 
venient—  compressed  to  1/5  its  installed  length. 
That  means  1/5  the  bulk,  1/5  the  number  of 
rolls  needed  to  insulate  your  attic.  Add  to  this 
the  advantage  of  light  weight . . .  and  kimsul 
saves  you  as  many  as  32  tiring  trips  to  the  attic. 


Fire -Resistant  —  There  is  no  insulation 
known  that  will  make  your  home  fire-proof. 
But  the  insulation  must  not  add  to  the  fire 
hazard  of  a  wood  frame  structure,  kimsul 
meets  this  requirement  because  it  is  chem- 
ically treated  to  resist  fire. 


Remarkably  efficient-Only  Double  Thick 

KIMSUL  gives  you  44  layers  of  insulation  in 
one  blanket  Because  of  this  exclusive  feature, 
kimsul  provides  uniform  performance  over 
every  inch  of  insulated  area. ..retains  its  orig- 
inal thickness.  There's  no  sagging— no  shifting 
—no  settling.  Install  KIMSUL  now  and 
save  up  to  30%  on  fuel  this  winter— 
and  every  winter. 


«  mooucr  OF 

Kimberlv 
Clark 

•tlSIAHCM 


MAIL    COUPON   TODAY  FOR   FREE    BOOKLET 


KIMBERLY-CLARK  CORPORATION 
Building  Insulation  Division,  Neenah,  Wis. 
Please  rush  new  Free  Booklet  with  full   infor- 
mation about  easy-to-install  kimsul  insulation. 
We  now  live  in:      □  Our  Own  Home 
O  Rented  House     D  Apartment 


Nan 


Address 


City 


Stole  . 


TEMBER       1944 
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Carry  One 


Carry  All 


T 


HE  BABY  CARRIAGE  may  be  our  ideal  of 
infant  transportation  wherever  wheels  can 
roll.  However,  where  day  by  day  travel 
is  not  entirely  on  smooth-ways,  the  Indians 
had  a  better  idea. 

Mrs.  John  van  B.  Griggs  of  Ojai,  Califor- 
nia, tried  out  the  Indian  way.  Her  papoose- 
carrier  illustrated  here  borrows  a  great  deal 
from  the  pack  carrier.  Mr.  Sherman  Ewing 


of  Thacher  School   was  the  desigi 
manufacturer. 

The  baby  is  safely  and  comfortall 
in.  A  blanket  (canvas  is  better  il 
weather)  is  cut  and  fastened  to  th| 
so  that  pieces  from  both  sides  and 
torn  can  be  brought  together  an] 
over  the  baby.  Arm  holes  were  cu| 
side  pieces. 


T 


ins  carry-all  invented  by  John  F,  Stai 

ton   of    Mill    Valley,  California,   solved    the 

gas-less  shopping  trip. 

Although  almost  any  type  of  lumber  could 

l>c  used  in  making  this  cart    (box  lumber  is 

perfectly  satisfactory),  the  placement   of 

the  wheels  and  scat  is  quite  important     \m 
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constructed  it   is  beautifully  balana 

most     impossible    to    tip.    and    rcqtlil 

great  pushing  effort . 

The  «ail  offers  0  variety  of  uses  arou  i 
garden.     The    foot    rest    could    be    iis.l 
small  tools;  rakes,  hoes,  and  so  loilhn 
he  handled   in   the  large  compart  men 

B  ii  :fi 
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am  my  Vjimners 


sViate 


When  a  certain  gunner  in  Uncle  Sam's 
Navy  comes  home  to  marry  me — and 
stay — I'm  going  to  need  the  very  best 
appliances  and  housewares!  Things 
will  have  to  be  right  for  that  man. 
Home  spic- and -span  as  a  cruiser's 
deck,  food  cooked  to  beat  the  fleet.  So 
I'm  using  the  "U"  Plan  for  "V"  Day. 
Here's  how  it  works:  .  .  .  ( 1 )  Check  on 
this  page  the  Universal  housewares 
you  will  need  ...  (2)  Add  up  the 
estimated  values  you  decide  upon  .  .  . 

(3)  Put  that  sum  into  War  Bonds  .  .  . 

(4)  Take  the  check  list  to  your  local 
dealer  today  and  ask  him  to  put  you 
on  his  priority  list. 

You  make  no  down  payment,  you're 
under  no  obligation!  But  you  do  put 
yourself  in  line  among  the  lucky 
"firsts"  to  get  Universal  prod- 
ucts after  Victory !  Send  for  the 
"U"  Plan  for"V"  Day  Booklet 
which  gives  added  details— write 
to  Dept.  SU, 

IANDE  RS,    FR  ARY    &    CLARK 
NEW    BRITAIN,    CONNECTICUT 


CHECK    UNIVERSAL   APPLIANCES 
AND    HOUSEWARES   HERE! 


UNIVERSAL   APPLIANCES 
AND  HOUSEWARES 


1941    MICE 
HANGS 


ESTIMATED 
COST 


Electric  Range* $94.95- 

Waler  Heaters 74.00- 

Woshers 54.95- 

Ironers 34.95- 

Bag  Type  Vacuum  Cleaners.  29.95- 

Tank  Type  Vacuum  Cleaners  59.95- 

Hond  Vacuum  Cleaner!  .      .      .  14.45- 
londers  "Open  Top"  Carper 

Sweepers 3.95- 


24.95- 

Woffle  Irons 6.95- 

Sandwich  Grills 7.95- 

Heoling  Pod 3.95- 

Hol  Ploles 3.95- 

Portoble  Heaters       ....  6  95- 

Ovens 27.95- 

Kilchen  Cutlery 10- 

Carving  Sets 2.95- 

Table  Knives  and  Forks  .      .      .  3.95- 

Food  and  Meat  Choppers    .      .  1 .95— 

Vacuum  Bottles 1.15- 

Picnic  Sets 4,50- 

Pitcher  Sets 6.95- 

Lunch  Kits 1.95- 

Household  Scales       ....  1.75- 
Pressure  Cookers       .... 

Fruit  Juicers 3.25- 

Stove  Percolators      ....  2.95- 


279.95 
1 23.00 
134.95 
10495 
59.95 
69.95 
19.95 


TOTAl  t 

BUY    MORE    WAR    BONDSI 

CKcck  h«r*  lh«  Univcrial  apptiancci  you'v* 
dr«am«d  of  owning.  Put  thoir  •tli motto* 
votuo  Into  War  Bondi  — tKon  altor  Victory, 
you  can  iiop  droaming  and  atari  owning. 
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3fe^. 


Calif. 
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OLD  ENGLISH  SCRATCH 
REMOVING    POLISH 

does  two  jobs  at  once. 
Contains  special  color- 
ing agent  that  hides 
scratches  as  it  polishes. 
6  ounce  bottle,  23  cents 


Cleoninfl  wot*"*' 
Don't  spend  all  day. 
This  qui*  *■"* 
Wipes  dirt  owoy1. 


OLD  ENGLISH  ALL  PUR- 
POSE CLEANER  dissolves 
dirt  from  painted  walls 
and  woodwork -without 
dulling  lustre.  Costs  but 
half  the  price  of  other 
quality  cleaners.  Qt.  23c 


rv 


to*fc>9li*h 

*U  Pw*9* 

CLEAN  I* 


HOUSEHOLD  PRODUCTS 


What  Is  Western  Design? 


Here  is  Jack  Moss's  Answer 


W, 


hat  is  Western  home  design? 
It  is  uninhibited  colors  thai  might  raise  an 
eyebrow  of  hidebound  Elsewherians  ac- 
customed to  Somber  gray  and  neutral 
tones.  It  is  California  hand  prints  in  bold 
tropical  designs  and  rough  textured  fabrics 
instead  of  silks  and  satins.  It  has  no  par- 
ticular period  but  breathes  the  spirit  of 
wider  horizons.  It  is  simple,  direct,  with- 
out the  inhibitions  of  Eastern  America; 
without  the  ostentation  of  Eighteenth  Cen 
tury  England  or  France.  They  arc  too  arti- 
ficial and  stilted  for  California.  Our  West- 
ern traditions  are  different.  Our  lives  are 
differenl , 

LARGER  SCALE 

Generally  speaking  our  furniture  is  larger 
in  size  than  comparatively  priced  furniture 
in  the  Fast.  When  I  say  "our  furniture," 
I  mean  that  which  is  designed  in  California 
for  California  homes,  and  not  of  Eastern 
manufacture  and  shipped  in,  nor  local  com 
mercial  copyists  of  Grand  Rapids.  The 
Eastern  sofas  more  often  than  not  arc  a 
tWO-and-a-half  passenger  size  while  ours 
frequently  seal    four  and  five  persons.    Our 

tables  have  a  tendency  to  be  lower,  wider, 

and  less  spindly,  Four  and  five  loot  coffee 
tallies  are  not  unusual.  In  Fastern  cities, 
where  expensive  <ily  homes  are  often  liuill 
on  thirty  lout  lots,  furniture  lias  to  he  com- 
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pressed  into  smaller  areas,  which  mil 
calls  for  narrow,  higher  proportions!] 
where  they  aren't  so  compressed,  tl 
dency  still  prevails. 

The  only  difference  in  New  York  Ir 
a  $10,000  house  ami  a  $20,000  one  I 
the  latter  has  a  more  expensive  ilt 
The  exteriors  can  be  identical.  T<§ 
from  the  cramped  quarters  of  Maip 
to  California  is  to  breathe  deeper  a 
on  life  more  expansively.  Flowers  ai 
take  on  a  new  meaning.  Suhtropic 
tation  fascinates  new  coiners.  PeOJ 
never  before  cared  about  being  out 
time  now  find  it  stimulating.  It  is 
ural  sequence  then,  when  they  phi 
new  home,  to  plan  for  more  outdoor 

Western   home  design  is  simply  1) 
and  decorating  to  take  advantage  ol 
ern    conditions.     It    is    planning    the 
areas   and    furniture    placement    fir 
then  the  outside  walls,  instead  of  a  c 
tional  arrangement  of  rooms  behind 
lica  of  t  he  ornate  facade  of  a  house  s< 
limit    a    hundred   years   ago.     It    is  b 
from   the  inside  out    nit  her  than   fr<| 
outside  in.    In  building  a  home  in  I  h  }• 
the  emphasis  has  alw  ays  been  on  hui|i 
place  "to  shut  out   the  wintry  blasts. ft 
in  our  milder  climate  we  like  lo  maif 
indoors    lo    the    outdoors,    or    at    leal 
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acquainted.  Thus  we  have  lx'tter 
ration  than  any  other  part  of  the 
y — larger  windows  and  walls  of  fd;isS 
i  up  the  house  rather  than  close  it  in. 

POSTWAR 

about   the  interior  of  the  Western 
r  home?    I'll  leave  the  gadgets  and 
lr>  Verne  stulT  to  those  who  know 
ilxHit    it    than    I.     However.   I   have 
i  dose  touch  with  some  wartime  de- 
tents which  are  yoing  to  have  a  pro- 
effeet  upon  the  houses  of  the  future, 
my  opinion   there  is  no  doubt  but 
alifornia  will  Ik-  in  the  fore  in  taking 
I  age  of  these  improvements.  Fungus- 
I    termite-proof,    waterproof    plywood 
I  I  with   phenolic    (plastic)    glue  spells 
lions   possibilities   for   new   home  de- 
M  It  has  been  made  in  sheets  as  large 
l>y  60  feet   and  can  he  bent  into 
liner  of  curves.    This  will  make  pos- 
eautifnl  panelling  of  matched  woods, 
My-to-clean,  gracefully  rounded  cor- 
Entire  houses  can  Ik-  built  of  it,  and 
mils  won't    have  to  l>e  necessarily  a 
of   rectangles.    Curved   walls  of  all 
will  be  easy.    An  entirely  new  type 
lit u rc  will  come  into  heing. 
U  the  time  I  was  working  as  designer 
aviation  business,  successful  experi- 
were  made  in  short  wave  and  dia- 
y  whereby   heat   was  transmitted 
;h  the  air.   It  should  be  possible  in  a 
arativcly  short  time  to  maintain  a 
tly  even  temperature  in  a  room  in- 
|     of  the  hot  and  cold  spots  we  have  at 
t.    Positive  and  negative  fields  could 
ablished  in  the  walls  using  this  prin- 
of   high    frequency   oscillating   tubes. 
by  heat  rays  could  be  passed  through 
inch  of  the  room.    The  walls  would 
o  warmer    than    they   do   now.    Our 
ning   pools   could   be   maintained   at 
ver  temperature  we  liked  them.    Our 
tubs  could   be   pre-heated,   and   the 
kept  warm. 

ise  of  transparent  plexiglas  for  the 
md  streamlined  cockpits  of  airplanes 
sts  sparkling  bathrooms  of  the  future 
crystal-like  fixtures  and  shower  stalls 

in  one  piece.  Fireproof,  sun-resistant 
s  made  of  glass  that  will  not  rot  like 
ary  glass  curtains  are  another  promise 
e  postwar  world.  Amazingly  strong, 
if nl  weaves  of  Nylon,  and  novelty  tex- 

of  acetates  and  plastic  threads  will 
irighten  our  homes. 
:  of  these  innovations  for  our  new 
s  were  developed  in  the  airplane  in- 
y  of  Southern  California;  others  orig- 
J  elsewhere  in  the  country.  But  I  have 
>ubt  that  it  will  be  in  the  California 

that  they  first  reach  their  culmina- 
nt home  design. 

lave  a  superb  opportunity  before  us. 
anning  our  new  homes,  let  us  take  ad- 
*ge  of  the  wonderful  natural  attri- 
i  of  California  and  the  manifold  contri- 
ms  of  science  under  wartime  pressure. 

forget  Marie  Antoinette  and  Queen 
!  and  plan  for  the  greatest  era  of  them 
the  Twentieth  Century. 


A  Fine 

Hand-Crafted 

Crystal 


IMPERIAL  CAHDLEWIC 


Count  the  many  ways  running  water  can 
serve  you  daily  in  your  home.  Because  it  is 
your  greatest  convenience,  don't  be  without 
handy  faucets.  If  you  live  beyond  the  city 
water  mains — or  are  planning  a  home  in  the 
country,  or  a  lakeside  cottage — be  sure  to 
include  on  automatic  Myers  Water  System. 
Wherever  you  live,  you  can  have  an  abun- 
dance of  water,  hot  and  cold,  in  o  modern 
kitchen,  bathroom  and  laundry.  Plan  now  to 
own  a  fomous  lifetime  Myers.  See  your  Myeri 
dealer,  or  write  for  free  woter 
system    book. 

THE  F.  E.  MYERS  &  BRO.  CO. 

763  Church   St..   Ashland,   Ohio 
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SOME  ARE  1A 


1  Yes,  many  Day  & 
Night  Heaters  are  1A  .  .  . 
ear-marked  for  barracks, 
defense  housing,  other 
war-essential  uses. 

But  by  special  authoriza- 
tion of  the  War  Produc- 
tion Board  Day  &  Night  is 
also  making  a  limited 
quantity  of  America's  fin- 
est heaters  for  civilian 
use . . .  for  you. 

Heaters  are  still  hard  to 
get.  Take  good  care  of 
yours.  But  if  it  gets  be- 
yond repair,  replace  it 
with  a  Day  &  Night, 
America's  finest  heater. 
See  your  Day  &  Night 
dealer  for  help  in  obtain- 
ing a  new  unit. 

DAY&  NIGHT 


AMERICA 


FINEST 


WATER  and  SPACE  HEATERS 
WATER  COOLERS 


DAY     &     NIGHT    MFG.     CO. 

MONROVIA,     r 


Finished  and  unfinished  pieces  of  paper  pottery;  all  were  made  on  plaster  of  Para  ri 


PAPER  POTTERY 


Pick  up  the  Ingredients  Around  the  House 
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f  you  don't  want  to  go  to  the  trouble  and 
expense  of  buying  pottery-making  equip- 
ment until  you  know  whether  you  have  a 
feel  for  the  craft,  try  your  hand  at  making 
"pottery"  out  of  waste  newspaper.  While 
no  substitute  for  the  real  thing,  it  will  give 
you  a  chance  to  see  what  you  can  do  with 
your  hands.  And  the  results,  while  not  as 
durable  as  real  pottery,  are  decorative  and 
useful  as  well. 

Ingredients  and  tools  for  making  paper  pot- 
tery can  all  be  picked  up  around  the  house. 
A  stack  of  old  newspapers,  and  a  dishpan 
or  pail  are  all  you  need  to  start  with.  Avoid 
paper  with  large  portions  of  solid  black  or 
large  headlines — the  ink  darkens  the  mix- 
ture too  much.  Tear  the  paper  into  small 
bits — the  smaller  the  better,  cover  com- 
pletely with  boiling  water,  and  stir  thor- 
oughly. Set  mixture  aside  to  soak  for  about 
three  days,  stirring  daily  so  that  every  bit 
of  paper  is  thoroughly  soaked. 
Next,  drain  off  any  excess  water  floating  on 
top  (more  water  can  be  added  later  if 
needed).  To  the  mixture  add  about  one 
part  white  kitchen  flour  to  two  parts  of 
the  paper  pulp.   The  mixture  should  have 

about  the  consistency  of  dough  or  clay. 
You  may  have  to  add  more  flour  if  it 
doesn't  seem  stiff  enough.  Mix  and  knead 
the  "clay"  with  your  hands  as  you  would 
bread  dough,  removing  all  lumps  and 
strings.  The  clay  is  now  ready  to  be  molded 
or  modeled. 

For  tools,  a  spatula,  I  lie  round  end  of  a 
knife,  a  nut  pick,  even  a  knitting  needle  can 
be  used.    As  you  go  along  you'll  find  other 

household  equipment   that  can  be  used  as 

tools,  depending  on  what  you  are  making, 
for  your  modeling  board,  a  large  drawing 
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board  is  fine.  A  breadboard  will  do. 
can  even  use  the  kitchen  drainboarc 
Decide  what  you  want  to  make — ani 
dish,  a  little  ash  tray,  a  bowl,  a  tile, 11 
wall  plaque.  Then,  to  eliminate  all  j 
pockets  and  to  make  the  dough  or  1. 
compact  as  possible,  thump  and  p  L 
chunk  of  the  dough  into  the  genera  i 
of  the  piece  you  want  to  make.  Ill' 
tools  to  trim  off,  round  away,  depfc 
work  in  a  design. 

(The  extra  clay  should  be  covered |i 
wet  cloth  and  put  away  in  a  cool  pfi 
future  use.  It  will  keep  .'!  to  t  dnL 
may  mildew  after  that.  It  can  be  4l 
of  the  first  mildew,  and  if  it  is  used  ;kj 
will  be  satisfactory.  Once  it  has  sow 
can't  be  used.) 

The  finished  object  should  be  put  iiki 
place  to  harden,  Don't  put  it  ncill 
ficial  heat  or  directly  in  the  sun,  IhmL' 
it  dries  too  quickly,  it  will  crack,  (li 
a  piece  eiack  in  normal  drying,  thtsr 
can  be  filled  in  with  more  of  the  chilli 
ture.)  The  object  should  dry  thorollll| 
from  ,'i  days  to  a  week,  depending  I1 
size  of  the  piece  and  I  he  weal  her. 
A  plaster  of  Paris  mold  can  be  used 
vantage  with  this  sort  of  clay  if  vol  v 
to  make  several  objects  of  the  same  si    | 

shape.  To  make  a  small  lxiwl  mold, 

of  your  regular  pottery  bowls.  Turn 
side  down  on  a  board;  grease  it  we 
vaseline  or  liquid  soap,  and  tic  a  p 
linoleum  around  it.    Now    mix  your 

of  Paris — about  '.,:;  i  pounds  to  a  qil 

water  is  a  good  proportion,  l'ul  Ihel 
in  a  pan,  sprinkle  the  plaster  on  tol 
then  work  it  thoroughly  with  your  [ 
Until  the  mixture  has  a  crcain\  consist 

BU 
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it  stand  for  4  or  5  minutes,  and  then 
r  it  over  the  inverted  greased  howl.  The 
bum  guards  will  keep  the  plaster  from 
rfng  all  over  the  board.  In  about  10 
Btes  the  plaster  of  Paris  should  be  hard 
null  to  lift  off.  This  is  your  mold.  Shape 
r  damp  clay  to  this  mold,  and  let  it 
id  until  the  sides  shrink  away  from  the 
d— about  3  or  4  days, 
e  dry.  this  paper  pottery  can  be  colored 
n  water  colors  or  oil  paints,  or  a  combi- 
ion  of  furniture  stain  and  color.  If  it 
Minted  with  a  solid  color,  a  design  in 
trasting  color  can  be  put  on  free-hand. 
en  dry,  give  it  a  couple  of  coats  of  shel- 

or  varnish.  If  the  object  must  hold 
er,  give  it  about  3  coats  of  a  waterproof 
llac. 

•  finished  object,  because  it  is  basically 
de  of  paper,  will  be  very  light  in  weight, 
I  of  course  not  as  durable  as  real  clay 
tery.  It  can  be  made  a  little  more  dur- 
e,  however,  by  the  addition  of  a  little 
stic  wood — about  a  pint  of  it  to  a  gallon 
the  prepared  clay  mixture.  Add  the 
stic  wood  just  before  shaping  the  object, 
1  only  to  a  small  portion  of  the  clay  at 
ime,  since  it  must  be  used  immediately, 
e  plastic  wood  makes  the  piece  dry  in  a 
'  hours,  so  it  must  be  finished  at  one 
.ing. 


IT-UP  CLAY 
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THIN  COAT 
OF  CLAY 

GLUE 


PLYWOOD  BASE 


all  plaques  or  tiles  should  be  formed  on 
plywood  base.  The  clay  won't  always 
ck  tightly  to  wood,  but  since  it  has  a 
per  base,  it  will  stick  to  glue.  So  give  the 
ywood  a  coat  of  glue  and  a  thin  coat  of 
iy.  Use  this  as  the  base  for  your  tile  or 
ique. 

making  bookends,  use  a  heavy  piece  of 
etal  for  the  base,  since  the  paper  clay, 
len  dry,  is  very  light  in  weight. 
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You'll  love 

SEAMED 


These  exclusive  SEAL-IED 

advantages  are  yours 

V  A  DURABLE  OIL  BASE  PAINT 

f  ONE  COAT  COVERS 

f  IT'S  "AROMA-IZED" 

V  SPEEDY  TO  APPLY 

J-*  QUICK  DRYING 

1^  NO  LAPS  OR  BRUSH  MARKS 

W  REALLY  WASHABLE 

V  "PRE-HARMONIZED"  COLORS 

V  MOST  ECONOMICAL  TO  USE 

Apply  just  one  coat  of 
Seal-ied  to  dull  walls  and 
ceilings  and  their  beau- 
tiful new  appearance 
will  make  you  beam !  For  Seal-ied  does  MORE 
than  ordinary  paints.  One  coat  covers  old  kal- 
somiiK ,  wallpaper,  plaster,  wallboard,  or 
other  porous  surfaces  with  a  velvety  smooth- 
ness that  only  an  oil  base  finish  can  give.  Seal- 
ied  is  quick  drying  and  extremely  durable. 
It's  easy  to  apply,  leaves  no  laps  or  brush 
marks,  and  easy  to  keep  clean.  Give  YOUR 
home  a  refreshing  new  interior.  One  coat  of 
Seal-ied  will  do  it. 
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Their  homes  bombed  to  destruction, 
Londoners  still  grew  lovely  flower  gar- 
dens . . .  noble  contributions  to  beauty 
. . .  and  morale. 


"Plant  cutd  Sufaf 
a  TOtnteri  (fanden 

When  you  plant  your  winter  flowers, 
make  them  grow  even  lovelier  with 
Vigoro — for  your  own  satisfaction 
and  the  inspiration  of  your  neigh- 
bors. 

In  this  favored  section  of  the  coun- 
try you  can  enjoy  flowers  the  year 
around — lovelier,  finer  flowers  as 
well  as  lawns,  shrubs  and  trees.  But 
feed  them  Vigoro  to  get  them  started 
right  and  to  make  them  grow  more 
vigorously.  Vigoro  supplies  in  scien- 
tifically balanced  proportions  the 
food  that  growing  things  need  from 
the  soil.  Remember  .  .  .  Vigoro  .  . . 
and  get  it  today. 

Comes  in  bags  of  100, 50, 25,  JO,  5  lbs. 
and  1  lb.  and  in  handy  tablet  form. 

You'll  find  two  types  at  your  dealer's 
—  (1)  Vigoro.  (2)  Vigoro  Victory  Gar- 
den Fertilizer.  Buy  both  with  confi- 
dence. 


IGORO 

COMPLETE  PLANT   FOOD. 

A  product  of  Swift  &  Compony 

Made  in  California  especially  for  West 
Coast  soils 


Day-Lilies  and 
Chrysanthemums 


i 
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W-LILIES   AND   CHRYSANTHEMUMS   are    SO 

prolific  as  to  variety  and  color  that  choos- 
ing from  catalogue  descriptions  is  a  bit  be- 
wildering. If  you  can  manage  to  visit  a 
nursery  this  month  and  see  them  in  bloom, 
you'll  probably  be  better  satisfied.  This 
is  a  good  time  to  buy  them,  for  they  can 
both  be  planted  now — day-lilies  in  their 
permanent  locations,  chrysanthemums  in 
a  bed  where  they  can  grow  until  spring, 
when  you  should  divide  them  for  increase. 

DAY-LILIES 

After  growing  day-lilies  for  a  year  or  two, 
most  gardeners  wonder  how  they  ever  got 
along  without  them.  Though  as  easily 
grown  as  the  most  fool-proof  plants,  they 
are  both  distinctive  and  hardy.  Aside  from 
harboring  snails  under  their  abundant  foli- 
age, they  are  pest-free,  and  we  have  yet  to 
see  one  that  was  diseased. 
Culture:  Day-lilies  are  primarily  sun-lov- 
ers, but  give  a  fair  account  of  themselves 
in  light  shade.  They  are  not  at  all  particu- 
lar about  soil.  However,  as  with  all  plants 
that  endure  abuse  and  careless  treatment, 
they  repay  you  generously  when  you  treat 
them  well. 

Periods  ok  bloom:  Some  bloom  in  spring, 
others  in  summer  or  fall,  while  many  bloom 
most  of  the  year.  Some  bloom  at  night,  but 
the  majority  bloom  during  the  day.  Don't 
let  the  name  "hemerocallis,"  which  means 
"beautiful  for  a  day,"  mislead  you  into 
thinking  that  day-lilies  are  shy-blooming. 
Though  their  individual  flowers  are  short- 
lived, they  keep  coming  on  in  steady  suc- 
cession. This  habit  of  bloom  in  no  way 
detracts  from  their  reputation  as  good  cut 
flowers,  for  all  you  have  to  do  in  order  to 
keep  an  arrangement  in  perfect  condition 
for  a  week  or  more  is  to  remove  the  tailed 
blossoms  when  necessary,  just  as  you  do 
with  iris  or  gladiolus. 

LTfSES:  Perennial  or  mixed  borders  are  ideal 
places    for   day-lilies.     In    time   they   form 


Korean   eh  ry.van  t  lie  in  n  ins  run   he   trained 
to  grow  in   rine-like  jas/iion  aijainst  a   wall 

or  fence.  Try  growing  thit  hind  from  seed 
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massive  clumps  which  give  borders  so| 
and  make  focal  points  around  whicl 
can  group  other  plants.  Delphini 
shasta  daisies,  veronicas,  blue  s; 
chrysanthemums,  snapdragons,  and 
are  flowers  which  combine  well  with 
lilies. 

Day-lilies   are  handsome  as  foregr  ^ 
plants  for  earlier  blooming  iris,  or  for 
panthus,  tall  tritomas    (Red-Hot  Pol 
and   evergreen   shrubs.    One  of  the 
spectacular  drive  plantings  we  have 
was  in  a  country  garden  where  tawny 
cot  day-lilies  were  massed  against  a  1 
ground  of  Austrian  Copper  roses. 

There   are    some   charming   dwarf   sp 
(11  enterocolitis   Duntorticri.  II.  flavin 
Middendorffi,  and  H.  minor)  whichl 
ideal  for  small  gardens. 
The  night-blooming  types  should  definl 
be  planted  in  the  patio,  or  outside  a  J 
where  their  flowers  and  fragrance  caj 
enjoyed  at  close  range.  //.  citrina  is  a  n 
blooming  species,  and  there  are  severa 
brids  which  also  bloom  at  night. 
Propagation:  Day-lilies  can  be  plant 
any  time  from  containers.    If  you  an 
viding  the  clumps,  fall  is  the  best  tirm 
the  plants  will  become  well-establishe 
fore  their  blooming  period  starts  in  s 
or  early  summer. 

The  roots  of  day-lilies  are  thick,  fleshy, 
very  strong,  which  makes  them  rather 
ficult  to  separate.  The  best  way  to  di 
a  large  clump  is  to  place  two  large  spac 
forks  back  to  back  in  the  center  of 
clump,  then  pry  them  apart.  The 
halves  of  the  clump  will  separate  ea 
with  little  or  no  damage  to  the  roots.  1 
ther  divisions  can  be  made  until  you  h 
several  pieces  about  (i  inches  in  di;mie 
Day-lilies  grow  so  vigorously  that  it  is  1 
to  divide  them  every  lour  or  five  ye 
otherwise  the  flowers  become  small  and 
numerous. 

CHRYSANTHEMUMS 

The  chrysanthemums  which  d<>  most 
the  average  garden  are  quite  different  fr! 

the  heavy-headed,  conventional  flow 

thai    hold   the  spotlight    at    football   ga 
and    flower  shows.     Modern   cliiysanl 
munis  are   light,  graceful,  decorative,  M 
amazingly  versatile. 

Usi.s:  If  you  are  interested  mainly  in  gfl 

den  effects,  the  singles,  pompons,  lint  toll 
Korean    hybrids,   and    the    new    cn.shij 
(azaleamum)     types   are    the    best    ones 
use.    They  do  nol   need  disbudding,  ran 

require  slaking,  produce  large  quantities 

flowers,  and  make  a  colorful  display 

suns 
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chrysanthemums  can  be  grown  in 

I  •>  have  them  bloom  in  /«//. 

ran  be  started  very  early  in  spring 


mil.  the  singles,  pompons,  anem- 

■rc«l,  and  feathery  or  spidery  va- 

c  outstanding. 

chrysantlicmums  for  1<  >\\  bedding, 
iid  the  foreground  of  mixed  bor- 

the  dwarf  enshion  varieties  which 

impact,   rounded    plants  about    10 
i  gh.  They  are  also  good  for  potting. 

the  most  graceful  of  all  chrysan- 
are  the  cascade  types.   These  are 

mall-flowered  singles  with  slender 

|  bich  arc  easily  trained  to  grow  at 

angle  necessary  if  the  plant  is  to 

oxer   the  edge  of  a  pot,  hanging 

>r  window  box. 
moN:  One  of  the  most  interesting 

»rou  chrysanthemums  is  to  sow 
3ni  seed.  From  a  packet  of  mixed 
4  may  get  a  plant  that  is  unusual 

or  shows  some  variation  from  the 
lany  new  varieties  have  been  dis- 
in  this  way.  Seed  sown  in  January 
duce  flowers  the  following  autumn, 
tal  method  of  propagation  is  by  di- 
f  the  old  plants  in  the  spring  after 


growth  has  made  a  good  start, 
strong  shoots  with  healthy  roots 
•om  the  outside  of  the  clump  make 
Itgest  plants. 


ai«& 


st  chrysanthemums  are  grown  from 
ings  taken  from  the  new  growth  in 
I,  or  April.  The  cuttings,  3  or  4  inches 
lould  be  placed  in  boxes  or  pots  of 
>r  in  frames  until  they  are  rooted, 
vliich  they  can  be  potted  up  or 
1  out. 

■:  Chrysanthemums  will  be  leggy 
Dom  prematurely  unless  you  pinch 
>aek.  Start  pinching  back  the  tips 
he  plants  are  C  or  8  inches  high  and 
every  .'5   or  4   weeks  until  July  or 


i so  possible  to  more  or  less  regulate 
joining  period  of  chrysanthemums 
Wing  and  moving  them  late.  We 
livided  them  as  late  as  August  I. 
>g  their  bloom  between  Thanksgiv- 
I  Christmas.  Flowering  is  also  post- 
by  pinching  back. 
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IN  ITS  EARLY  stages,  Athlete's  Foot 
may  hardly  bother  you  at  all.  But  should  your 
case  progress,  it's  another  matter.  Your  toes  turn  fiery  red, 
the  flesh  between  them  cracks  open,  itching  is  severe.  Skin 
flakes  off  in  dull,  whitish  patches.  Every  step  you  take  hurts 
like  fury!  That's  because  Athlete's  Foot  irritates  nerve  end- 
ings of  your  feet.  However,  there's  much  you  can  do  to  avoid 
such  an  attack  if  you  understand  the  causes  of  Athlete's  Foot. 


.+.'..  '■'  * 


What  Athlete's  Foot  is 

Athlete's  Foot  is  a  skin  infection 
caused  by  micro-organisms  which 
thrive  on  dead  skin  and  excessive 
perspiration  between  your  tots. 
It  produces  an  irritation  often  fol- 
lowed by  splitting  of  the  skin 
allowing  organisms  to  attack  open 
flesh  and  nerve  endings. 


How  you  may  get  it 

'  The  micro-organisms  which 
cause  Athlete's  Foot  are  carried 
through  the  air — are  present  on 
most  feet  at  one  time  or  another. 
They  are  also  found  on  bath  mats, 
in  swimming  pools,  on  floors  and 
floor  coverings.  It's  almost  im- 
possible for  you  to  avoid  the  risk 
of  exposure  to  Athlete's  Foot. 


What  you  can  do  about  it 

Drench  the  cracked  skin  be- 
tweenyour  toes  with  Absorbine  Jr., 
full  strength.  Do  this  night  and 
morning  and  repeat  daily.  Guard 
against  reinfection.  Boil  socks  15 
minutes.  Disinfect  shoes.  In  ad- 
vanced cases  consult  your  doctor 
in  addition  to  using  Absorbine  Jr. 


■■a 
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How  to  tell  if  you  have  it 

Before  you  go  to  bed  tonight, 
look  between  your  toes.  Spread 
them  apart  carefully.  Is  the  skin 
moist  and  cracked,  tender  and 
inflamed?  Is  itching  present?  Such 
symptoms  usually  indicate  that 
your  feet  have  been  infected  with 
Athlete's  Foot. 


How  Absorbine  Jr.  helps 

1.  Absorbine  Jr.  kills,  on  contact, 
the  micro-organisms  which  cause 
Athlete's  Foot!  2.  It  dissolves  per- 
spiration products  on  which  Ath- 
lete's Foot  organisms  thrive.  3.  It 
dries  skin  between  the  toes.  4.  It 
cleanses  and  helps  heal  broken 
tissues.  5.  It  eases  itching  and 
pain  of  Athlete's  Foot. 


At  all  drugstores,  $1.25  a  bottle. 

W.  F.  Young,  Inc.,  Springfield,  Mass. 

ABSORBINE  Jr. 

Also  brings  quick  relief  lo  minor  inseel  bites, 
sore,  aching  muscles,  tired,  burning  feet  and  sunburn 


fa*  FRUIT  and 
FLOWERS 


BULBS 
ROSES 
FRUIT 

TREESg: 
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NEW  16-PAGE 

'FALL  PLANTING  GUIDE 

TELLS  what  to  do  for  best  results... fully 
illustrated  in  natural  colors!  It  pictures,  de- 
scribes and  lists  all  leading  Berries,  Home-i 
Orchard  Fruits;  also  Bulbs,  Roses  and  other 
flowering  plants.  Packed  with  IDEAS... 
write  for  y out  free  copy  today.  (Ready  in 
early  August.)  Mail  your  request  (a  post- 
card will  do)  to  NILES  Main  Office : 

&dit<»ua*,  NURSERY  CO. 

80th  Year  George  C.  Roeding,  Jt.,Pres. 

NILES,  California 

Branch*!!  MINLO  PARK,  WALNUT  CREEK, 

SACRAMENTO,  MODESTO,  FRESNO 


Low  Shrubs 

Hardy,  Easy-lo-Grow  Low  Hedges  and 
Ground-Covers  for  Sunny  Gardens 


Host  gardeners  are  on  the  lookout  for 
ow,  compact  evergreen  shrubs.  They  are 
needed  to  solve  certain  problems  that  are 
inevitable  in  every  garden — the  spot  under 
a  low  window,  against  a  meter  box  or  low 
water  hydrant,  the  much-tramped  inter- 
section where  two  paths  meet,  or  the  bare 
slope  which  asks  for  a  hardy  ground-cover. 
And  although  some  gardeners  will  at  first 
argue  against  edging  flower  beds,  borders, 
and  drives  with  low  hedges,  they  usually 
cry  out  for  them  after  they  have  struggled 
for  a  few  years  to  keep  plantings  from  spill- 
ing over  in  paths  and  roadways.  (The  fol- 
lowing list  includes  some  plants  which  you 
may  have  had  growing  in  your  garden  for 
many  years  but  have  never  considered  for 
these  special  purposes.) 


Korean  Boxwood  (Buxus  llarlandii). 
Color:  Similar  to  Japanese  Boxwood  (B.  micro- 
phylla  var.  japonica)  except  that  its  slightly  nar- 
rower leaves  are  a  lighter,  brighter  green. 

Height:  Grows  to  2  feet  and  remains  very 
dense  and  compact  in  habit.  Grows  more  rap- 
idly than  Common  Boxwood  (B.  sempervirens). 
Hardiness:    Hardy  to  5°. 

Culture:  Though  it  is  more  resistant  to  heat 
and  drought  than  the  common  boxwood,  it 
should  be  generously  watered  for  the  best 
results. 

Use:  One  of  the  best  low  evergreen  hedges  to 
enclose  flower  beds,  line  paths  and  drives,  or  to 
use  as  a  low  foundation  planting  around  houses 
of  modern  design.  Boxwood  can  also  be  grown 
as  trimmed  or  untrimmed  specimens  in  the  gar- 
den, and  in  tubs,  large  pots,  and  window  boxes. 


Lavender  (Lavandula). 

Three  types  «l  lavender  arc  noteworthy  here: 
English  Lavender  (L.  officinalis);  French  Laven- 
der (L.  dentata);  and  Spanish  Lavender  (L. 
Stoechas). 

Coi.ou:  English  Lavender  has  gray  foliage  and 
light  lavender,  summer-blooming  flowers  on  long 
stems.  French  Lavender  has  green  foliage  and 
shorter  spikes  with  deeper  lavender,  ever-bloom- 
ing flowers,  Spanish  Lavender  is  gray-foliaged, 
and  has  short  spikes  of  lavender  and  purple 
flowers  in  early  summer. 
Height:    English    Lavender   grows    to   :i    feet, 

French  Lavender  to  t  feet,  and  Spanish  Laven- 
der to   IS  inches. 

Hardiness:  Hardy  to  .5°. 
Culture:    Being  native  to  the  Mediterranean 
region,  they  prefer  full  sun,  a  light,  not-too-rich, 
well-drained  soil,  and  little  watering. 

Use:    They  all  make  beautiful,  unusual  informal 

hedges,  The  English  and  French  Lavenders  arc 
vn   Fragrant. 


The  essence  of  English  Lavender  | 
making  perfumes  and  toilet  waters.  I 
flowers  are  used  for  sachets. 


Loroperolum   (Loropetalum  chinens 
Color:  During  spring  the  shrub  is  co 
downy-white  flowers  which  have  na 
shaped  petals. 

Height:  Makes  a  compact  plant  3  fee 
wide. 

Hardiness:   Hardy  to  zero. 
Culture:   Plant  in  full  sun  and  giv« 
of  water. 

Use:  Because  it  grows  so  neatly  and  < 
this  shrub  can  be  grown  as  a  formal 
shrub  or  as  a  low  hedge.  It  is  also 
foundation  plantings. 


Dwarf  Myrtle  (Myrtus  communis  co 
Color:  White  flowers  followed  by  p 
ries.  Small,  pointed,  aromatic,  sh 
leaves. 

Height:  3  to  5  feet,  but  can  easily 
lower  by  pruning.  Two  very  dwarf  f 
communis  var.  minima  and  var.  na 
grow  over  2  feet. 

Hardiness:   Hardy  to  10°. 

Culture:  Full  sun,  well-drained  soil,  i 
erate   watering. 

Use:  Splendid  for  low  hedges,  foundat 
ing,    as    formal    or    informal    specimei  t 
Their  fine  texture  makes  it  possible  to 
them  easily  with  conifers,  such  as  jui 
yew. 


Rosemary  (Rosmarinus  officinalis). 
Color:   Gray-green,  fragrant   foliage 

lavender   flowers 

Height:   3  to  4  feet, 

Hardiness:   Hardy  to  zero. 

Culture:  Same  culture  as  for  lavendei 

Use:   One  of  the  most  delightful  plants 

SUnny   garden.    Can   be  grown   as  clippei 
clipped  hedges,  on  cither  side  of  a  gale,  ii 

courtyards,  herb  gardens — wherever  v< 

a  fragrant,  sun-loving  shrub,    A  prOStTB 
11.  officinalis  prostratus,  is  an  ideal  groun 

Serissa  (Serissa  joetida ). 
Color:    Lavender  to  white,  tubular  II 
spring.    Small,  glistening,  dark  green  It 
Height:   Grows  i<>  2  feet 

II  viihiNKSs:    I  laiclv    to  ziin 

(  Yi.'i  I'lti::    (live  it   a   siinnv    posil  ion   an 

ale  walering.     Prune  il   once  in    I  w  ice  a  I 

Use:  Because  of  its  neat,  compact.  cImi 
ing  habit,  tins  is  an   ideal  low    foundj 

hedge   shrub 

B  v  : 


a    or    Lavender-Cotton    (Santolina 
rparissus  I. 

Iverj  u'riiN .  aromatic  foliage,  and  small 
it  Inn-like  flowers. 

is  inches  to  2  feet. 
s:    I  l;i r<  I  \   to  zero. 

This  sliriil>  iv  ;i  lover  of  sun.  and 
•drained  soil.  Ii  needs  little  watering 
Is  neglect 

■  of  "grandmother's"  plants  which  is 
t  turelj  finding  its  way  into  modern 
ardens  A  wonderful  low  hedge 
plant  for  the  long,  liot  drive,  and  for 
Is.  Is  a  good  peacemaker  when  grown 
iWers  in  the  mixed  border. 


- 


•r  (Teucrium  Chamaedrys), 

Ball,  shiny,  toothed,  dark  green  leaves 

nk   flowers  in  summer. 
Grow  s  to  one  foot. 
Hardj   to  zero. 
Plant   in  full  sun  in  almost  any  soil, 
iderateh     •  ut   back  idler  flowering. 

old-time  herb  which  is  destined  to  be- 

ibstitute  lor  boxwood  in  sections  where 
edgings  cannot    be  grown  beeause  of 
leat  or  cold.    Though  it  grows  to  12 
can   l»-  trimmed  lower  il   desired. 


ft 
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Thyme  (Thymus  vulgaris). 
•"radiant,   gray-green   leaves  and  small, 
urpiisli   flowers. 

Grows  8  inches  high, 
«:   Hardy  to  zero. 

:  The  poorer  the  soil  and  the  sunnier 
ion.  the  better  il  seems  to  grow.  Little 
is  necessarj  . 

e  of  our  favorite  low  edgings,  in  the 
egetable,  or  herb  garden.  Delightful 
g  main  paths  in  the  cottage  or  ranch- 
rden,  or  to  scatter  among  bricks  and 
:ones  in  patios,  courtyards,  and  service 

FALL    PLANTING 

plant  the  shrubs  mentioned  above 
nth  or  next,  you  will  have  a  good 
irt  on  spring.  But  in  planting  shrubs 
time,  remember  that  you  must  be 
ly  careful  to  keep  their  roots  moist 
ie  time  of  planting  until  the  rains 
Vatering  once  a  week  will  probably 
it  right.  It's  a  good  idea  to  thor- 
soak  the  area  in  which  you  are 
I  two  or  three  days  ahead.  Then 
ill  be  no  danger  of  drying  roots 
i  transfer  of  moisture  from  them  to 
'  surrounding  soil. 

LARKSPUR   BED 

ive  a  pool  in  my  back  yard 

practical  for  swimming, 

I  can  revel  in  the  flash 
gray  birds  lightly  skimming, 
oss  a  curve  of  lush  blue; 
mgh  no  fish  shimmer  in  the  depths, 
i  bees  quite  often  brush  through. 

;re  is  no  splashing  in  my  pool, 
wen  takes  some  spading — 
;  larkspur  makes  a  lovely  place 
let  my  thoughts  go  wading. 

Virginia  Elizabeth  Black 
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THE  RUG  WITH  A  WESTERN  PERSONALITY! 


v 


Gay,  informal,  "out-of-doors"  interiors— 
the  Coast  is  famous  for  them.  And  Deltox 
color-rich  rugs  are  perfect  for  just  such 
a  setting!  Sturdy  Kraft  fiber  with  a  nap- 
less surface  that  won't  attract  dirt  makes 
Deltox  rugs  very  easy  to  clean.  Smart 
designs  make  them  very  easy  to  look  at! 
Many   Deltox    rugs   are   reversible  — you 


get  practically  two  for  the  price  of  one. 
If  your  Deltox  dealer  hasn't  a  Deltox  for 
you  now,  get  him  to  tell  you  how  to  make 
your  present  rugs  last,  until  he  has! 


15 


95! 


AND  ONLY 

^approximate  price  for  9  x  12 


hospitality  Qenter 


When  "home  on  leave"  gives  way 
to  "home  for  good,"  imagine  the 
joyous  reunions  firesides  like  this 
will  invite.  •  Even  now  you  may 
be  planning  just  such  a  "hospital- 
ity center"  in  your  own  home  .  .  . 
a  mantel  mural  framed  in  the 
distinguished  Western  Pines*.  .  . 
wall  cabinets  and  book  shelves 
fashioned  from  these  friendly  and 


versatile  woods.  •  Actual  remod- 
eling will  probably  have  to  wait 
until  Victory.  But  gathering  ideas 
can  begin  right  now.  "Western 
Pine  Camera  Views"  will  give  you 
a  splendid  start.  Your  copy  of  this 
picture  book  is  free  on  request. 
Just  write:  Western  Pine  Associa- 
tion, Dept.  183-K,  Yeon  Building, 
Portland,  Oregon. 


*Idaho  White  Pine  *Ponderosa  Pine 

THESE    ARE    THE    WESTERN    PINES 


*  Sugar  Pine 
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When  you  get 
home  use 

HEXOL! 

In  hot  weather  your  feet  are  sure  to 
feel  the  effects  of  long  hours  of  walk- 
ing or  standing.  Use  a  little  Hexol  in 
a  warm  foot  bath  . . .  and  let  those 
aching  feet  soak.  You'll  be  pleasant- 
ly surprised  at  the  quick  relief  it 
gives.  The  fresh  gentle  fragrance  of 
Hexol  makes  it  a  pleasure  to  use. 
Try  Hexol  today.  Get  it  at  any  drug 
counter  in  economi 
cal  sized 


Bulbs 


Some  May  Be  New  to  You 


PHOTOS  BY  J.    HORACE   MCF 
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Fritillaria  meleayris 


If  you  are  a  gardener  with  a  collector's 
instinct,  some  of  the  more  unusual  and  rare 
bulbs  will  some  clay  find  their  place  in  your 
garden.  This  doesn't  mean  that  you  will 
ignore  daffodils,  tulips,  iris,  gladioli,  and 
other  more  common  bulbs  which  are  in- 
dispensable in  so  many  ways.  But  in  small 
corners,  in  the  front  of  a  border  where  they 
can't  possibly  be  overlooked,  at  the  foot 
of  a  tree,  in  the  curve  of  a  path,  you  will 
find  a  square  foot  or  so  just  made  for  a  few 
bulbs  that  are  out  of  the  ordinary.  Among 
the  following  bulbs  you  may  find  some  that 
you  will  want  to  try  for  the  first  time  this 
September  or  October. 
If  you  have  a  rock  garden — or  a  deciduous 
tree  under  which  you  would  like  to  plant 
spring-flowering  bulbs,  we  suggest  that  you 
try  some  small  ones  for  a  change.  Crocus, 
Winter  Aconite  (Eranthis  hyemalis),  Scilla 
sibirica,  Snowdrop  (galanthus),  and  Glory- 
of-t he-Snow  (chionodoxa)  are  some  that 
you  are  sure  to  enjoy.  Planted  3  to  4  inches 
apart  in  groups  of  10  or  12,  they  form  con- 
genial colonies  that  persist  for  many  years 
if  they  are  happily  situated. 


Trillhim  grandiflorum 


In  the  narcissus  family  is  a  group    | 
as  the  triandrus  hybrids.     (One  var 
called  Angel  Tears.)     Most   of  the 
delicate  white-  or  yellow-flowered  typ 
shy  and  ethereal  that  you  wouldn't 
of  trying  to  mix  them  with  more 
bulbs   or   flowering  plants.    They  ] 
grow  alone  in  little  retreats — in 
niches  against  rocks  that  provide 
against  hot  sun  and  strong  winds,  ai 
nish  some  underground  coolness,  a 
They  grow  happily  in  pots,  too.  Giv 
a  well-drained,  leafy,  slightly  gritty 
Other  bulbs  which  enjoy  similar  tre< 
and  can  be  used  in  the  same  way  i 
Hoop  Petticoat  Daffodil  (Narcissus 
codium),    calochortus,    and    the   Gl 
the-Sun  (Leucocoryne  ixioides),  a  be 
la  vender-blue- flowered,    fragrant 
from  the  Chilean  Andes. 

St;i 
WOODLAND  BULBS 

Among  the  bulbs  which  want  a  cook  * 
tion  are  the  fritillarias.  many  of  tin 
tives  of  the  Pacific  Northwest.  The  • 
in  moisture  and  a  rich,  leafy  soil. 
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Fritillaria  hn perialit 


i  unusual  fritillariaa  is  the  Check- 

v  or  Guinea  Hen-Flower  (l-'ritil- 

leagris),  which  has  small,  graceful 

bells,  jiikI  prows  between  8  and  12 

igli.    In  one  variety  I  lie  Bowers  are 
(I  and  veined  with  purple  .and  ma- 


Chionodoxa 

bile  in  another  they  are  a  lovely 
ile. 

I    (Wake-Robins  or  Wood-Lilies) 

dlaiid  bulbs  at   llieir  best.  No  bulb 
at  home  in  a  shaded  corner,  or  in  a 
I  near  a  stream  or  pool.  If  yon  have 
which  ferns,  lilies,  and  azaleas  arc 
trillinms  should  also  grow  well, 
re  several  Western  species,  among 
sessile  var.  californicum,  and  var. 
T.  petiolatum,  T.  rivale,  and  T. 
.   which   is   closely   related    to   the 
native,  T.  grandiflorum.    T.  ovat- 
large,    pure    white    flowers   which 
a  pink,  then   become  deep  wine- 
Like   Trillium  grandiflorum,  it  re- 
cool,  leafy  soil,  and  shade. 

BORDER   BULBS 

the  spectacular  bulbs  for  borders 
/Town  Imperial  (Frit Maria  impcri- 
stately,  lily-like  plant  which  grows 
feet  tall  and  has  flowers  in  shades 
w,  orange,  and  red.    Like  the  Bird- 

lise  Flower,  Strelitzia  Reginae,  it  is 
hose  distinctive  types  that  is  hand- 
hen  grown  in  large  pots  or  tubs. 


Narcissus  triandrus 
iMBER      1944 
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Onarm  that  C/aptivates .  .  .  Jbeauty  that  Onoures 

Traditionally  fine  dinnerware  by  Theodore  Haviland. 
Delightfully  distinctive  in  design  and  shape ...  highly 
translucent . . .  yet  withal  so  durable  that  it  retains  its 
loveliness  even  though  in  daily  use. 


Additional  patterns  and  table  settings,  some  in  full  color, 
are  shown  in  a  booklet    Fine  China— 'To  Have  and  To  Use. 
A  second  booklet,  "History  of  a  Name' ,  traces  the  romantic 
history  of  this  chin3.  You  may  obtain  both  by  sending  10c  to 
cover  mailing  cost. 

THEODORE     HAVILAND   &   CO. 

INCORPORATED 
26  W.  23rd  St.,  New  York  10,  N.  Y.     •    Merchandise  Mart,  Chicago  54,  III. 
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Circulates  Warm  Air  HPEARCE^BLANKETS 


FIREPLACE 

warms  fhe  house  on  coo/ 

spring  and  fall  days  .  .  . 

When  it's  chilly  in  the  morning  .  .  .  cold 
•nd  damp  after  sunset  .  .  .  but  too  warm 
during  the  day  to  light  a  furnace  fire  .  .  . 
that's  when  you'll  really  appreciate  a  Heati- 
lator  Fireplace.  For  the  Heatilator  Fireplace 
actually  circulates  heat — warms  the  entire 
room  and  even  adjoining  rooms.  It  makes  the 
whole  house  cozy  on  those  in-between  days 
of  spring  and  fall.  Cut*  weeks  from  the  fur- 
nace season,  and  dollar*  from   the  fuel  bill. 

A  double-walled  steel  heating  chamber  in- 
closed by  the  fireplace,  the  Heatilator  serves 
as  a  form  for  masonry,  assuring  correct  de- 
sign and  eliminating  usual  cause*  of  smoking. 

Available  Whan  Building  Starts 
Right  now  Heatilator  manufacturing  facili- 
ties are  devoted  to  war  work.  But  go  right 
ahead    with    your    plan*. 
Heatilator  unit*  will  be  avail- 
able   a*     soon     as     building 
•tart*.     Ask     your    building 
material  dealer,  or  write  for 
complete  detail*  to 

HEATILATOR,  INC., 
923  E.  Third  St., 
Los  Angeles,  Calif. 


MATILATOR  Fweptace 


A  few  I'earce  Blankets  may 
he  seen  at  leading  stores. 
But  it's  patriotic  to  defer 
buying  as  long  as  possible 
and  to  put  more  money  into 
fighting  bonds.  Later,  at  the 
war's  end,  you  can  indulge 
to  the  full  your  desire  for 
lovely  Pearce  Blankets — and 
he  assured  they  are  lovely. 
Made  of  finest  wool,  with 
deep,  soft  nap,  smartly 
styled  and  in  colors  to  har- 
monize with  modem  decora- 
tive trends. 

$9.95   to   $17.95 

Write  for  sample  Swatch 
Oldest  Blanket 
Mill   in 
America 


V  MOOIU-:  push-pins 

f  fot  liahUf  w.ll  d.cor.tioi.t.  di.p.nn,  *ta  Al 

•l.t.on.ry.  department   «nd   hndw«i»  »lor«i 


MOORE    PUSH. PIN    CO.,    PHILADELPHIA,   PA. 


SAFE   HANGING 

FOR   PICTUKtS   AND  MIKKOKS 


i 
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Camaasia  Leichtlinii,  native  to  the 
Coast  from  British  Columbia  to  Calif 
is  one  of  the  finest  of  the  camassias 
is  especially  effective  grown  in  bold  cl 
in  the  mixed  border.   It  thrives  in  a 
loam  and  enjoys  plenty  of  moisture  irl 
ter,  though  it  should  be  kept  somewhi 
in  summer.    The  bulbs  do  not  have 
lifted  after  flowering,  and  clumps  ci 
main  undisturbed  for  several  years.  It 
grows  as  high  as  4  feet,  with  as  mam 
hundred  flowers  from  a  single  bulb, 
color  of  the  star-like  flowers  varies 
lavender-blue  to  aconite-blue.  There  i 
a  white-flowered  form. 


WARMTH-LOVERS 

Gardeners  in  warm  climates  can  draw 
many  unusual  bulb  treasures  from  i 
Africa.  The  cultural  requirements  off 
bulbs  are  similar  to  those  of  freest! 
light,  well-drained  soil,  full  sun,  and  I 
while  growing,  but  a  dry  rest  period  \ 
flowering. 
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Tritoniaa  have  tubular  flowers  in  on, 
red,  yellow,  or  white.  One  of  the  most  1 
tiful  is  T.  crocata,  which  has  rich  s( 
flowers  that  are  2  inches  across.  Pit 
group  of  these  in  front  of  Bush  Eseh<  j 
(hunnemannia),  if  you  like  warm 
effects,  or  in  combination  with  blue  Ch 
Forget-Me-Not,  blue  violas,  or  native 
penstemon,  if  striking  contrasts  in 
are  desired. 
Babianas  (called  Baboon  Flowers  be< 
baboons  are  said  to  be  fond  of  eatinf  f 
corms)  have  freesia-like  flowers  in 
lavender,  purple,  red,  and  white.  Ii.  pi 
is  a  beautiful  and  interesting  varietj 
large,  wide-open  flowers  of  cream  and 
iMider. 

Another  South  African  native  is  Tul 
violace'a,  one  of  the  few  bulbs  we  k 
that  blooms  throughout  the  year 
for  the  mixed  border. 
Its   mauve-pink,  star-shaped    flowe 
grouped  in  a  cluster  at  the  top  of 
.stems  that  are  one  to  two  feet  tall 

8U1 


Clean 


A  big  cloth  soaked  in 
<y-soft  KENU  solution  gets  your 
rigerator  sparkling  clean  in  a 
y.  Stains  and  food  particles  wipe 
ay  like  magic.  Sweet-smelling, 
),  for  KENU  has  no 
spital  odor!  /2$<§$ 


Lightens  Homework 
Through  Chemistry 


Tips  on  Planting 


Iiulbs 


One  of  the  easiest  ways  to  plant  small  bulbs 
is  to  use  a  dibble  (round,  pointed  stiek) . 
On  the  dibble  make  notches  or  draw  lines 
indicating  the  depths  at  which  the  various 
bulbs  should  be  planted.  This  is  a  particu- 
larly good  method  when  planting  small 
bulbs  which  do  not  require  planting  with 
a  trowel.  Anemones,  ranunculus,  grape 
hyacinths,  and  crocus  are  among  the  bulbs 
which  are  easily  planted  in  this  way. 


ANEMONE  AND  RANUNCULUS 

Though  the  flowers  of  anemone  and  ranun- 
culus are  quite  similar,  their  bulbs  are  very 
different,  and  they  are  commonly  confused 
by  gardeners.  The  roots  of  a  ranunculus 
are  composed  of  several  small-pointed 
prongs  which  should  always  point  down- 
ward when  planted.  Anemone  bulbs  are 
irregularly  shaped  little  tubers,  quite  simi- 
lar to  a  very  small  begonia.  It  is  difficult 
to  tell  which  is  the  top  and  which  is  the 
bottom,  of  an  anemone,  but  the  top  fre- 
quently has  small  fibrous  threads  attached 
to  it,  while  the  bottom  is  usually  smooth. 
Both  anemone  and  ranunculus  have  a  ten- 
dency to  dry  out  in  storage.  It's  a  good 
idea  to  soak  them  5  or  6  hours  before  plant- 
ing. 

LOCATING   BULBS 

An  easy  way  to  tell  where  you  have  planted 
a  bulb  is  to  place  a  small  mound  of  sand 
on  top  of  the  ground  occupied  by  each  bulb. 
This  is  especially  convenient  if  you  are 
planning  to  set  out  plants  in  the  bulb  bed. 
In  this  way  you  can  avoid  placing  a  plant 
directly  on  top  of  a  bulb. 

SMALL   BULB    INSURANCE 

Many  small  bulbs,  such  as  Glory-of-t he- 
Sun,  have  a  tendency  to  work  deeper  into 
the  ground  each  year  until  they  are  finally 
lost.  This  can  be  prevented  by  placing  a 
fine  wire  mesh  over  the  bottom  of  the  bulb 
bed  about  8  to  10  inches  below  the  surface 
of  the  ground.  The  wire  also  prevents  tin- 
entrance  of  gophers  from  below. 

DON'T    FORGET    LIST 

On  large-sized  pieces  of  pasteboard  I  make 
garden  guides  for  each  month  in  the  year, 
pasting  on  newspaper  and  magazine  clip- 
pings which  contain  monthly  gardening  in- 
formation and  instructions.  Each  month  I 
hang  the  appropriate  chart  in  my  garage 
near  my  garden  tools  where  it  can  be  re- 
ferred  to  easily. — F.  K.,  Los  Angeles,  Cali- 
fornia. 


Cleanliness  is  a  lirsl  rule  ol  war-time 
conservation.  Protect  your  shining 
white  refrigerator  and  stove,  your  kitchen  O 
sink  and  bathroom  tiles  by  keeping  them 

clean  and  bright.  Scour  with  suds. 
Use  SCOTCH  TRIPLE-ACTION  CLEANSER, 
the  cleanser  that  makes  suds  because  it 
contains  soap.     It  contains  no  harsh 
abrasive  to  scratch   or  mar  surfaces- 
dissolves  grease,  banishes  dirt."'' 
brightens  surfaces— in  triple-quick  time.* 


EMBER       1944 
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Scrubbing  toilet 
bowls  is  complete- 
ly unnecessary. 
Don't  use  soaps, , 
cleansers  or  spe- 
cial disinfectants. 
Let  Sani-Flush 
keep  your  bowl 
gleaming  white, 
the  quick,  easy, 
sanitary  way.  Use 
it  at  least  twice  a  / 

week.  Removes 
unsightly  discol- 

orations  and  the  constantly-forming 
invisible  film  in  which  toilet  germs  lie. 
Sani-Flush  is  entirely  different  from 
ordinary  cleansers.  It  works  chemi- 
cally— removes  a  cause  of  toilet  odors. 
Even  cleans  the  hidden  trap.  Safe  with 
septic  tanks  and  in  toilet  connections. 
(See  directions  on 
can.)  Sold  everywhere, 
two  convenient  sizes. 

3*1   Sani-Flush 

■.A  Good  Housekeeping  J     .  riry 

*  •SANITARY 


SAFE  IN  SEPTIC  TANKS! 

Don't  think  that  you  have  to  scrub  toilet 
bowls  just  because  you  fear  trouble  with  your 
septic  tank.  Eminent  research  authorities  have 
proven  how  easy  and  safe  Sani-Flush  is  for 
toilet  sanitation  with  septic  tanks.  Write  for 
copy  of  their  scientific  report.  It's  yours  free 
for  the  asking.  Simply  address  The  Hygienic 
Products  Co.,  Dept.  E-4,  Canton  2,  Ohio. 


SCRAM 


EPS  DOGS  AWAY 

Protect  your  garden 
with  this  handy  dust 
repellent. 

CLEAN 


QUICK 
EASY 


A  VAINTV  APPLICATION. 


Does  Your  Garden  Need 

Soil  Conditioning? 


w, 


hen  the  many  methods  used  to  correct 
soils  in  the  different  parts  of  the  West  are 
analyzed  and  fitted  into  a  pattern,  the 
average  gardener  can  see  a  pretty  clear 
picture  of  one  part  of  soil  chemistry  and 
what  it  means  to  him. 

IN  ARIZONA 

In  most  of  the  soils  of  the  Southwest,  cal- 
cium carbonate  (chemically  the  same  as 
limestone)  is  present  in  small  granules  or 
particles  scattered  through  the  soil  and 
sometimes  in  hard  rock  layers.  Locally  it 
is  referred  to  as  "caliche,"  and  at  no  time 
is  it  spoken  of  in  terms  of  endearment. 
When  local  gardeners  find  it  near  the  sur- 
face in  large  accumulations,  they  find  it 
advantageous  in  the  long  run  to  remove  as 
much  of  it  as  possible.  While  all  the  truck 
crops  grow  successfully  in  these  soils,  many 
shrubs  and  trees,  particularly  rose  bushes, 
show  results  of  iron  deficiency  by  blanching 
and  turning  yellow.  This  condition,  known 
as  chlorosis,  can  be  corrected  by  the  appli- 
cation of  a  manure-sulfur  mixture  and  by 
spraying  with  iron-salt  solutions.  However, 
yearly  applications  of  sulfur,  in  most  cases, 
keep  the  soil  in  condition. 
Of  course  it  is  important  that  the  soil  be 
kept  well  aerated  and  in  good  physical  con- 
dition. The  alkaline  reaction  of  the  lime- 
stone is  much  less  harmful  in  well  managed 
soils.  The  addition  of  humus  in  the  form  of 
well-rotted  manure  is  especially  beneficial. 


AUAIUA)  DEPOSITED 


IRRIGATION 


THAN  WATERUNE 
ABOVE  PLANT  ROW 


Since  the  alkali  is  carried  by  the  water, 
irrigation  should  reach  a  higher  point  than 
the  plants  and  deposit  the  alkali  above 
them.  This  can  be  done  by  crowning  the 
center  of  the  double  row  2  or  S  inches  above 
the  plant  row. 

IN  SOUTHERN  CALIFORNIA 

The  use  of  sulfur  is  gaining  in  popularity 
throughout  Southern  California  wherever 
there  1S  evidence  of  loo  high  an  alkaline  re- 
action. 

CitniB  growers  use  sulfur  to  great  advan- 
tage. Applications  of  I  luce  to  four  hundred 
pounds  per  acre  arc  made  depending  upon 
the  soil  type  (sandy  soils  lake  less  sulfur 
than  heavy  soils)  . 

The  customary  three  lo  four  hundred 
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pounds  per  acre  works  out  to  a  ra 
proximately  one  pound  per  100  sqi| 
The  safe  application  would  be  atj 
%  pound  per  100  square  feet  for  sa 
and   one   pound   per    100   square  j 
heavy  clay  and  adobe  soils. 
In  the  small  garden  the  best  methl 
plication  to  assure  an  even  distrilf 
sulfur  is  to  mix  one  pound  of  sul 
3  or  4  parts  of  sand.   This  mixtui 
be  dug  into  the  top  3  inches  of  soil; 
not  done  to  protect  the  plants  fro 
(most  garden  plants  are  dusted  wil 
without  injury) ,  but  to  place  the  I 
the  most  advantageous  position  f^ 
tion. 

Sulfur  can  be  applied  at  any  tir 
year,  but  applications  in  the  sprl 
to  bring  more  rapid  results.    Rea{ 
gins  in  from  4  to  6  weeks.   In  the 
garden  one  application  should  be 
for  a  period  of  a  year  and  a  half. 
When  sulfur  is  added  to  the  soil 
dized,  and  in  combination  with  si 
ture  forms  sulfuric  acid.  This  in  tu| 
carbonic  acid  which  combines  wit! 
carbonate    to    form    calcium    bica 
The  result  is  a  lower  alkalinity  of  | 
Too  much  sulfur  will  change  the 
to  the  acid  side  to  a  point  where  tl 
danger  of  "binding"  phosphorus  a| 
ing  it  unavailable  to  the  plants. 
much    sulfur    can    deplete    the    soilBi 
cium,  for  the  calcium  bicarbonate 
formed   is  more  soluble   than  calciH 
bonate,    and    leaches    from    the    sM 
rapidly. 

THROUGHOUT  CALIFORNIA 

Gardeners  who  are  having  difficult 
any  of   the   acid-loving    plants — ct 
rhododendrons,    gardenias   and    so 
will   find   the  sulfur  treat  incut    an 
substitute    for    the    special    acid    fel 
which   are   no   longer   being   manuf| 
Treat    the  soil   with  an  equivalent 

%  pound  per  loo  square  feet.   ()| 

you  will  not   lx-  able  to  dig  it   in  a>| 
as    in    open    garden    areas    on    aCO 
possible  root   injury.    Cultivate  it 

water  it   in. 

If  your  plants  arc  now  showing  inj 

tot  he  alkalinity  of  i  he  soil,  you  can 
the  condition  quickly  by  spraying  w 
sulfate.  Use  a  solution  of  I  teas 
iron  sulfate   to    .'  quarts  of  watt 

splaying  usually  gives  results  wi 
days    tO    8    weeks.      If    it     does    not 

the  spraying  of  the  foliage  at  the 

i  weeks. 
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res  a 

y  Successful 
>wers  Use 

UMAIN'S 
SEED 

ercial  growers 
Germain's  seed 
.e  they  produce 
rops  and  better 
s.  Germain's 
bred  from  pedi- 
stock,  are  scien- 
lly  laboratory 
and  rechecked 
bur  months  for 
talion.  2  5,000 
ests  were  made 
ir.  So  for  a  more 
ant  supply  of 
'egetables  from 
irden.do  as  suc- 
growers  do  — 
JERMAINS  seed 
r  Cirin  Sapplr  Dtaltr 


^e&d&t 


HIGHER 
GERMINATION* 
Say  Successful  Growers 
"Germoin's  seed  is  used 
exclusively  by  members  of 
Our  Aisociotion.  We  find  a 
higher  percentage  of  ger- 
mmniior:  thus  use  less  seed 
with  better  results." 
Fruit  &  Vegetable  Growers 
Exchange  of  California 


ERMAINS 

SEEDS      ^ 


ANTABBS 

Before   moving   outdoor   plants 

indoors  .  .   .  strengthen    them   now 

against  fluctuating  indoor  heat.  Fulton's 

Plantabbs    mean    year   'round   sturdier, 

healthier  plants  —  covered  with    beautiful 

blooms.    Bach   toblel  is  a  balanced   meal. 

qualinga  shovel  full  of  manure.  Plus  Vitamin 

1.  Will   not   burn.    Hasy-to-use.    No  odor. 

Four  tablets  to  gallon  of  water  make 

rich  liquid  food    Dealers  25c.  50c,  SI, 

$2  75  or  postpaid  Plantabbs  Company, 

Baltimore  1,  Maryland. 


INT   FOOD    IN    TABLET   FORM 


UscdK°rne  d'sease,     chanc« with 


ill     iflll^Sv  *nBf»   ti    q   Po»   i 


*Re*.  U.  S.  Pat.  Off. 


iuMBra 


ED  DISINFECTANTS 


fLILIES  .  .  HEMEROCALLIS 

ts  $2.00  postpaid.  Specially  selected  from 
ff  named  varieties  and  colors  to  bloom  over 
eriod  of  time.  Descriptive  list  on  request. 
N  GARDENS,  Rt.  8,  Box  115-S,  Portland  1.  Ore. 


A   FRAGRANT   FACIAL   CLEANSER- 

cives  your  face  youthful  loveliness 
Tingles  refreshingly  as  it  removes  dirt, 
grime.  An  excellent  powder  base. 
Buv  AMBROSIA   Liquid   Beauty 
Aids  at  Drue.  Dept.  &  10c  Stored 
HINZE  AMBROSIA. NEW  YORK  CITY  , 


NTY  APPLICATION, 


Tips  for  Tenderfeet 


SUGAR-FED    MELONS 

Almost  every  season  we  hear  from  a  gar- 
dener who  has  increased  the  size  and  sugar 
content  of  several  melons  by  bottle-feeding 
llicm  with  sugar. 

In  a  check-up  at  various  agricultural  ex- 
periment stations  we  found  that  while 
many  had  heard  about  sugar  feeding,  only 
one  had  seen  such  an  experiment  carried 
out .  and  there  was  no  literature  on  the  sub- 
ject to  which  we  could  refer. 


If  you  want  to  try  it  on  a  melon  or  two,  fill 
a  jar  or  a  similar  container  with  a  10  per 
cent  sugar  solution,  cut  a  leaf  from  a  stem, 
and  place  the  cut  end  of  the  stem  in  the 
solution.  If  the  sugar-sucking  stem  is  near 
the  melon  (rather  than  the  base  of  the 
plant) ,  better  results  should  be  obtained. 
Don't  try  a  heavy  sugar  solution.  Too 
much  sugar  will  reverse  the  process  and 
draw  water  from  the  plant. 
Unfortunately  any  added  sugar  the  melon 
receives  will  not  change  the  flavor.  The 
flavor  oils  or  esters  are  created  by  the  sun. 

MORE    MINT 

By  the  time  September  arrives,  mint  is  usu- 
ally in  flower,  and  the  leaves  have  become 
very  small,  making  them  of  little  use  for 
either  mint  sauce  or  for  flavoring  drinks.  If 
you  want  a  fresh  crop  of  leaves,  cut  back  at 
least  part  of  your  patch  to  the  ground. 
Water  liberally  and  you  will  have  lots  of 
young  growth  in  a  few  weeks. 

CARE    OF    POTS 

Before  potting  plants,  soak  new  pots  in 
water  for  half  an  hour  to  prevent  them 
from  absorbing  water  intended  for  the 
plants.  If  pots  have  been  used  previously, 
wash  inside  and  out,  using  a  little  sand  on 
the  scrubbing  brush  to  clean  them  well. 

PRUNING    BERRIES 

Unwanted  suckers  of  raspberries  and  black- 
berries should  be  pulled  out,  rather  than 
cut  off,  when  they  have  reached  a  height 
of  about  one  foot.  This  breaks  them  away 
from  the  horizontal  roots  and  prevents  im- 
mediate renewal  of  sucker  growth. 


This  Pine  -  Scented 

Insect  Spray  Destroys 

Insects  -  RIGHT  NOW ! 

Bugaboo  Insect  Spray  kills  flies,  ants, 
silverfish,  moths,  roaches,  mosquitoes 
and  other  pests  —  quickly,  effectively. 
When  used  as  directed,  this  pine-scent- 
ed spray  won't  harm  furniture,  walls, 
clothes  or  drapes.  Far  exceeds  U.  S. 
Dept.  of  Commerce  minimum  require- 
ments for  an  AA  insect  spray. 

Get  Bug-a-boo  at  your  favorite  de- 
partment or  hardware  store,  or  at  your 
Mobilgas  dealers. 

ALSO: 

Bugaboo  Moth  Crystals  and 
Bug-a-boo    Garden   Spray 


BUG-A-BOO     BEARS 

THIS  FAMOUS 
SYMBOL  OF  QUALITY 


GENERAL     PETROLEUM     CORP. 
(A  Socony -Vacuum  Company) 


J 
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Add  o  ro< 
honr»e 


orr.  *o  y°ur 
.  with  an 


OUTDOOR  ^O] 


Build  it  yourself  with  Kraftile  Patio 
Tile  .  .  .  easily,  inexpensively! 

An  outdoor  patio  can  be  the  most  enjoyable 
feature  of  your  home...  where  you  can  serve 
meals,  entertain  friends,  or  just  relax.  Your 
local  Kraftile  Dealer,  who  can  be  found  in  the 
yellow  section  of  your  telephone  directory, 
will  gladly  help  you  plan  home  and  garden 
improvements  with  Kraftile  Patio  Tile. 

FREE  BOOK!  24  pages  of  helpful  hints  for  beau- 
tifying and  imp ro I'ing 
your  home  grounds  with 
Kraftile  Patio  Tile  .... 
Write  Kraftile,  Dept.  S2, 
Niles,  Calif,  for:  "Ideas 
for  Amateur  Builders." 


NILES.  CALIFORNIA 


BUY  WAR  BONDS  AND  STAMPS 


Ambassador  Venetian  Blind  Corp. 


650  Cimcli.i  St. 


Berkeley,  Calif. 


ICE  CREAM  as  low 

AS  114  A  PINT 

Sure  to  be  pure— YOU  moke  itl  In  2  minutes, 
mix  LONDONDERRY,  sugar  and  cream,  or 
evaporated  milk.  Whip,  freeze,  that's  all. 
No  cooking,  no  re-whipping.  Smooth,  no 
ice  crystals.  (Use  milk  or  skim  milk  for  de- 
licious frozen  desserts.)  15?  pkg.  LONDON- 
DERRY makes  4  pints,  any  flavor.  Ask  your 
grocer  for  LONDONDERRY  and  if  he  does 
not  carry  it,  send  us  (1.00  for  7  packages 
ond    20   world    famous    recipes,  postpaid. 

LONDONDERRY 

835  Howard  Street,  San  Francisco  3,  Calif. 


"BANDAGE"   YOUR 

ROOF  LEAKS 


HYDROSEAL 

W     PABCOWEB 

PABCO  HYDROSEAL  is  a  durable,  heavy, 
adhesive  black  plastic.  Simply  spread  it  over 
and  around  crack  or  leak  and  "bond"  with  a 
strip  of  PABCOWEB  (which  comes  in  differ- 
ent widths,  like  bandages!) 
Ask  your  dealer.  Write  for  Booklet 

.THE  PARAFFINE  COMPANIES 

Inc. 

475  Brannan  Street 

San  Francisco  19,  California 


PROTECT  FOOD  and  VICTORY 
GARDENS  from  ANTS! 


fRESNOL 

fC/LLS  AIL... 


AT   CROCERS,  FEED    V  SEEDS.  NURSERY 
DEPARTMENT,  DRUC  t>  HARDWARE  STORES 

FRESNOL    MFC.  CO. 

LOS  ANGELES, 4-2  CALIFORNIA 


•     SLICK     • 

SHOE-STRING    POTATO   CUTTER 

For  slicing  shoestring  po- 
tatoes, fruits  for  salads, 
and    vegetables    for    soups. 

SLICK  slips  on  any  knife 
and  cuts  0  evert  •  sized 
strips.  For  sale  at  house- 
wares, variety.  Woolworth 
and   Sprouse-Reitz  stores. 

GILLAN    SALES    CO. 

1355   Market   Street 
San    Francisco,    Calif. 

MEXICAN  LAUHALA 

TABLE   MATS 

Natural  color,  woven  luncheon  mats  imported  from 
Mexico.  Approximately  12x18  Incites.  Grand  for  nut- 
door  or  informal  entertaining.  Saves  on  laundering 
table  cloths.  To  clean  simply  wipe  damp  cloth  over 
surface.    50c  each. 

SPECIAL 6  for  $2.75 

Postpaid  plus  sales  tax. 


535  Sutter  St.    San  Francisco  2,  Calif.    DO  0691 


CREATED  by  A  CRAFTSMAN  for  YOUR  PERSONAL  USE 

CHRISTMAS  CARDS 

Send  $1  for  10  assorted  cards  with  envelopes.  See  these 
artistic,  distinctive,  individualized  cards — make  selection 
and  place  your  order.    Send  check,  money  order  or  currency. 

Shops  please 
P.  0.  Box 
San  Fran- 
Calif. 


THE 
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LILIES 


—  New     fall      prices     now 
ready     for    both    small    and 
large     gardens.      Limited 
supply   in  some  varieties.  WRITE  FOR  YOUR  COPY. 

JULIA    E.    CLARK 


Conby,    Oregon 


FAMOUS 
FANTASY 

THE  FINEST  PINK  PARROT  TU1 

Its  color  is  a  beautiful  clear  pink,  feathe 
outside  with  apple  green.  Giant  lacinij 
blooms,  on  long  stiff  stems.  Always  tbeT 
attraction    in   the   garden. 

TOP-SIZKD  BULBS  .  .  .  POSTPAID 

12  for  #2.00    25  for  #4.00 

Ask  fur  our  catalog  of  GARDEN  BEAUlj 
I'M-  11144  in  which  we  list  many  fine  tul 
daffodils,  crocus,  and  other  hardy  bulbs,  di' 
from  grower. 

FLORA VISTA 


Rt.  3,  Box  669-S 


Olympia,  W 


Bulbs  for  Pots  &  Gard 

You  will  want  more  bulbs  for  pots  and  proM 
more  in  the  garden  this  year.  Our  Fall  Bulb  ( 
log  lists  hundreds  of  new,  rare,  unusual  am  ii 
standard  sorts.  It  tells  you  how  to  grow  all  I 
in  the  garden;  there  are  full  directions  for 
ing    in    pots    from    potting   directions,    care  ' 
blooming    and    growing    until    again    dormaV 


The  Catalog  is  free.  By  air  mail  for  12c  st 
SPECIAL  OFFERS 

3  Select  Strains  Amaryllis 

1  Veltheimia  L.,  75c;  Jumbo 

1   Clivia  miniata $1.00  and 

1  C.  miniata  hybrid 

36  Mixed  Oxalis  

26  Dutch  Irish 

5  Yellow  Callas 

5   Baby    Callas 

Postpaid,  for  Cash,  M.  O.,  or  Check.  No  C. 

CECIL  HOUDYSHEL,  Dept.  S,  La  Verne.  I 


1/ 


,1, 


LOW  GROWING  SHRU 

WITH  FRAGRANT  FLOWE 

BOUVARDIA    albatross 

MEYER  LEMON 

DIOSMA   eri'coi'des    (Breath   of   Heaven) 

DAPHNE  odora 

ENGLISH  LAVENDER 

All  available  In  gallon  containers  and  ready  to  plat 
Make  your  garden  mine  interesting  by  planting  si 
these  fragrant  flowered  Shrubs    fur  a  fragrant  gi 

one  that  is  a  pleasure  to  he  in  and  is  long  lemei 
Due  to  labor  slinitage.  on  mail  orders  this  year.  \V 
COMK    YOUU    SUNDAY    VISIT,    CLOSED    W 


PETERS  &  WILSON   NURSE 


ii. 


in 


in., 


El  Comino  Real  at  S.  P.  Depot  Millbrae,  C 


GLD 


CAR  WAS 

POLISH  PRESi 


NO  HOSING  •  NO  RINSING  •  NO  I 

Easy  as  dusting;.  Put  r>  or..  OLO  in  1  gal. 
Wipe  "ver  ear.  windows,  chrome.  Let  art 

oil.     THAT'S    A  1,1;. 

(il.ii    keeps   your  polish   Job   glowing'.   lie 
light   road  flan  and  keeps  finish  smooth 
inaies  use  of  harsh  abrasives.   Increase! 
Preserves  the  finish, 

price — 1    pint   $1.00;    1    gallon    $3 

Postpaid   Anywhere.    (Dealers   Write) 

THE  WETHER-GIAZE  CO. 
1034    Polk    Street,    San    Francisco   9,    Cal 


DRY 


PUR  IT AN 
RUG     SH AMP( 


Clean    your    own    ruu'sl    .1  nut    sprinkle    i 

hi  ii    h    ui       var n    after    one    hour.    I'oslM 

will  in. I   fad i lorn.  At  your  favorite  del 

ui  ..i  hardware  itort,  8  lb.  05c  4  lb.  1 

PURITAN   CHEMICAL  COMPANY,   Atlanta,   Gl 


. 
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kdobe  i n  1 1*«-  bouse  of  tomorrow 2-4 

ci.i~i  wide  commercial  production  and  distribu- 
tor! "I  treated  adobe  bricka  maj  allow  adobe 
iouhc'm  to  spread  throughout  the  Wesl 

'Iji ii ii i ii (j  v, it h  adobe 5 

luilriing  costs,  painting,  Foundation.  Miniature 
idolx'  house  used  as  guest  house 

kdobe  is  friendly 6-7 

Sacramento  house  proves  thai  informal,  friend]} 
ii  inosphere  is  natural  l<>  adobe 

kdobe  remodel 8-9 

I'lic  -iiiiv  ni  the  I *e  on  the  covei    A  dog  kenuel, 

parage,  and  caretaker's  cottage  are  converted  into 
itlraclive  living  quarters  for  a  family  of  ci^lii 

iood  idras  as  seen  in  Sunset  bomea 10-11 

larbecue  fireplace,  oven.  1 1 < » i  and  cold  water  Gar- 
len  work  bench  and  storage,  eas.>  i<>  make.  Brick 
lesign  for  l<iw  wall  along  driveway.  Brick  mailbox 
or  country  place.  Tile  terrace  gives  more  outdoor 
i\  inn  How  to  prepare  and  irrigate  strawberry  bed. 
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Modesto  home  of  Mr.  and  Mrs.  Clark  L.  Coffee  demonstrates  the  flexibility  of  adobe — its  ability  to  combine  with  wood,  glass,  an 


Adobe  in  the  house  of  tomorrow 


E 


VERY  home  planner  who  is  .sold  on  adobe 
is  certain   thai   adobe  construction   is   the 

best  and  most  direct  way  to  obtain  the 
many  benefits  so  generously  promised  for 
the  house  of  the  future. 

Let's  look  at  the  evidence  in  support  of  this 
belief. 

Two  things  have  happened  to  old  adobe 
that  make  it  an  active  candidate  for  wide 
use  in  the  House  of  Tomorrow.  Some  years 
ago  it  was  found  that  soil  could  be  made 
water  repellent  by  treating  it  with  "Bitu> 
dobe"  emulsified  asphalt.  Recently,  the 
manufacture  of  adobe  bricks  for  commer- 
cial resale  was  started  in  many  cities 
throughout  California.  In  this  way  adobe 
brick  is  expected  to  have  a  distributional 
set-up  comparable  to  common  brick.  The 
present  mi facturerg  of  adobe  <lo  not  ex- 
pect to  limit  their  production  to  California. 
Architects  experienced  in  modem  adobe 
construction  admit  no  climatic  restrictions. 
They  point  out  that,  stabilized  adobe  is 
practically  100  per  cent  resistant  to  mois- 
ture. This  new  adobe  has  a  moisture 
absorption    figure   of   less    than    L2    per   cent 


compared  to  the  8  per  cent  absorption  of 
average  good  concrete.  Butting  rains  can- 
not penetrate  the  new  adobe. 
In  addition  to  eliminating  the  climatic  re- 
strictions of  adobe,  the  architects  have 
found   how  to  overcome  other  limitations. 


ADOBE   IS  NOT  A  STYLE 

Here,  and  in  the  following  pages, 
ire  hare  treated  modern  adobe 
const  ruction  without  thought  of 
its  romantic,  historic  traditions. 
In  this  report,  therefore,  every 
home  planner,  whether  he  intends 

to  use  adobe  or  not.  will  find  us- 
able, practical  ideas. 


i 
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The  apertures  in  the  old  adobe  homes  wen' 
necessarily  small  because  adobe  alone  car- 
ried the  roof  load.    Today's  construction 

methods,  employing'  concrete  and   steel   re 

inforcing,  allow  the  adobe  house  to  open 
up  with  doors  and  windows  of  any  dimen- 
sion   tO   bring  in   a   special    view,   light,  etc. 


How  well  will   this  new  adobe  fit 
I  louse  of  Tomorrow? 

The   house   of   the    future   will   cot 
sun's  ravs.    Not  onlv  will  it  ui' 
from    the   .summer   sun,   but    will   tr 
winter  sun  for  heat.    The  adobe  hoi 

be  "solarized."    Hoof  overhanir.  d 

means  of  sun  control,  can  be  emp 
effectively  and  attractively  with  a 
with  any  ot  her  material. 

The  house  of  the  future  will  he  inure 
proof,  cooler  in  the  summer,  warme( 
winter.     What    about    the  adobe   hot 

Adobe    walls    deaden    sound.     Adohtfl 

have  a  very  favorable  heat   trans 

factor.    The  soil   itself  is  a   good   in 
When   outside   temperatures   reach 
grees,  the  interior  of  the  adolie  hou 
doors  and  windows  closed )    will  Ik* 
tu  80  degrees  cooler. 

Due  to  its  natural  insulating  <|iialit 
adobe   house   is   very   economical 

the  winter  months,  The  saving  in  in 

is  an  important   item  in  the  list  oft 

advantages. 


S  I 


I>,   walled  entrance  patio.   Adobe  bricks  are  naturals  for 
wall  construction,  retaining  nail*.  and  raised  garden  beds 


Interior  of  entrance  patio  viewed  from  covered  passageway  con- 
necting garage  and  kitchen.  The  paving  is  used  brick  laid  in  sand 


i  t  Herbert  II'.  Ramont  oriented  the  house  to  accent 
■    utdoor  eating  area  convenient  to  kitchen  and  living 


river 
room 


Lit  mi/  room  view  toward  the  entrance.  Spacious,  raised  hearth 
Was  paved  with  selected  stone,  ground  down,  polished  by  hand 


room  from  hall.   Tile  set  in  cement  is  hand-made,  Spanish  type.  Large  comer  windows  give  two-way  view  of  Tuolumne  River 

HER     1944  3 


Adobe  by  the  river 


Hirer  bends  at  right  unfiles  to  give  one  view  from  the  large  dining-k™' 
window  and  another  from  dining  table  through  large  screened  enclosed  e 


The  Tuolumne  River  meanders  right  into 
the  (lark  Coffee  home.  Directly  across  the 
river  the  sand-bar,  hacked  by  willows  and 
cottonwoods,  invites  swimming.  In  the 
evening  and  early  morning  yon  can  watch 
the  heaver  colony  at  work.  When  the  sun 
is  right,  you  can  watch  fish  moving  through 
the  shallow  water.  Kingfishers  and  other 
river  birds  add  color  and  movement  to  the 
scene.  While  the  house  is  only  10  minutes 
from  downtown  Modesto,  it  gives  all  the 
relaxation  and  interest  of  a  wilderness 
home.  Adobe  fits  into  the  scene  comfort- 
ably and  naturally. 

Construction  details:  Concrete  slab  foun- 
dation; double  roof  insulation,  tile  floors 
throughout;  shake  roof:  steel  casement 
windows;  knotty  pine  kitchen;  redwood  in 
ceilings  elsewhere. 


View  of  river  from  terrace  on  living-dining  wings.  Steps  lead  down  to  river  front 


Master  bedroom    tilth   rounded  brick  corner  fireplace,  pine   nulls,  and   tile   \\oor. 
The  insulating  qualities  of  udobe  ure  appreciated  both   ill   summer  and   winter 


Lou   ceiliiia,  heavy  beams  are  in  udobe  scale, 
orcd  glass  in  u  imbue  recess  gives  hallway  H 
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Planning  with  adobe 


i 


I0RE    EXPENSIVE? 

more  expensive?  It  is  almosl 
le  t<>  Forecasl  costs  of  the  house 
turc.  If  lumber  costs  remain  where 
.  .- 1 1 1 1 1  the  presenl  costs  of  masonry 
linn  do  not  increase,  masonry  may 
advantage,  It  costs  are  based  upon 
prewai  costs,  the  adobe  house  will 
roximately  Hi  per  cent  more  than 
frame  const  rucl  ion.  Two  factors 
for  l hi*  difference.  Since  adobe  is 
Hi  thick  walls  (from  IS  to  is 
von  must  build  a  larger  house  with 
i  gel  a  net  living  area  equal  to  a 
ble  frame  constructed  house  with 
alls  Adobe  is  fairly  massive  in 
dinary  stock  doors  and  windows 

fill  (Mil  of  place  with  it.  Special 
of  items  connected  with  adobe  in- 
Otal    costs. 

SLAB    FOUNDATION 
■  adobe  house  should  give  the  ap- 
of  resting  solidly  on  the  ground, 
■rele  slab  foundation  is  preferred 

•te  and  wood.  (In  any  foundation 
kmI  is  used,  air  circulation  must  be 
I  to  prevent  rot  and  termites.) 


Various  methods  of  concrete  slab  construc- 
tion are  used.  One  typical  method  calls  for 
a  2-inch  rolled  asphalt  layer  on  the  ground, 
upon  which  is  poured  a  5-inch  layer  of  con- 
crete. The  concrete  is  surfaced  with  an- 
other layer  of  asphalt,  over  which  the  floor- 
ing is  set. 

Another  method:  over  an  8-inch  gravel  fill. 
a  5-inch  layer  of  concrete  is  poured.  In  all 
cases  plumbing  is  set  in  the  concrete. 
Probably  cheaper  than  other  methods,  and 
quite  satisfactory,  is  the  water-proofed 
concrete  method.  An  asphalt  emulsion 
(Hydropel)  is  added  to  the  concrete  mix  at 
the  rale  of  I  '  2  gallons  to  a  sack  of  cement. 
Concrete  is  rendered  water-proof  and  the 
need  for  asphalt  layers  is  eliminated. 

PAINTING 

While  many  adobe  builders  have  found 
simple  whitewashing  quite  satisfactory  in 

climates  of  little  rain,  or  where  porches 
protect  the  adobe  surface  from  storms,  the 
besl  way  to  treat  the  surface  of  adobe  is  to 
prime  it  with  a  white  cement  wash.  In  gen- 
eral practice,  a  cement  and  water  solution 
of  the  consistency  of  thick  cream  is  brushed 


on  the  adobe.  Any  good  paint  can  be  ap- 
plied over  this  surface  without  the  danger 
of  either  peeling  or  discoloring,  both  of 
which  occur  where  adobe  is  not  primed. 
New  adobe  is  weatherproof  without  paint. 

ROOF    INSULATION 

To  enjoy  the  natural  insulating  qualities  of 
adobe,  it  is  necessary  to  insulate  the  roof. 
When  a  beam  ceiling  is  desired,  as  in  the 
house  featured  on  the  preceding  pages,  a 
"false  roof"  is  built  (>  inches  below  the  main 
roof,  and  insulation  is  cheap  if  the  space 
between  is  filled  with  redwood  fibre,  min- 
eral wool,  spun  glass,  or  other  insulating 
material. 

The  more  compact  blanket  or  sheet  type 
of  insulating  material  can  1m-  placed  be- 
tween the  rafters,  llms  saving  the  expense 
of  a  beam  ceiling. 

NEW   ADOBE   BOOK 

Foster  and  Kleiser  Company  of  San  Fran- 
cisco were  brought  into  the  business  of 
making  adobe  through  their  wartime  con- 
struction of  blast  walls,  revetments,  gun 
emplacements,  and  so  forth.  Their  experi- 
ence and  their  research  tunc  been  collected 
in  a  1-8-page  book,  "Build  With  Caladobe." 
It  is  a  book  of  plans  and  specifications  to 
help  both  the  home  planner  and  the  builder. 
Ybu  can  get  a  copy  by  sending  ,»()  cents  to 
Foster  and  Kleiser  Company,  Kilo  Eddy 
St.,  San  Francisco  19. 


IN    MINIATURE 

.  Mrs.  Herbert  L.  Edgar  of  Sacra- 
.vhosc  home  is  featured  on  the  fol- 
pages,  worked  out  this  hobby- 
aretaker  house  with  designer  Nich- 
nich. 

)lanners  looking  for  a  miniature 
■r  two  people  will  find  it  interesting 
eral  angles. 

pie  planning  to  build  in  the  coun- 
0  will  eventually  have  need  of  a 
gentary  house,  this  type  of  unit 
n  ideal  home  while  building. 


rnoTO  BY  PHILIP  rtziti 
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Only  living  quarters  hare  been  finished.  Slart  of  garage  wall  at  left.  As  is,  tliis  minia- 
ture house  provides  comfortable  living.  For  use,  as  dwelling,  bathroom  should  be  changed 
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Adobe  is 


friendly 


rcH  of  adobe's  charm  and  friendliness 
comes  from  its  natural  imperfections  in 
form.  A  visit  to  any  of  the  old  missions 
that  have  been  partially  "restored"  gives 
evidence  of  this  fact.  Whenever  standard 
plaster  construction  is  seen  in  contrast  with 
the  old  adobe,  the  perfection  and  stiffness 
of  the  plaster  wall  render  it  cold  and  life- 
less in  comparison. 

When   Mr.  and  Mrs.  Herbert  L.  Edgar  of 


Sacramento,  California,  worked  out  their 
adobe  house  with  Architect  Herbert  E. 
Goodpastor,  they  took  the  massiveness  and 
form  imperfections  of  the  material  into 
consideration.  The  problem,  as  they  saw  it, 
was  to  keep  the  scale  in  handling  of  in- 
terior details  in  character  with  the  adobe 
and  at  the  same  time  avoid  the  heavy 
clumsiness  too  often  found  with  attempted 
reproductions  of  old  adobe. 


View  l li rough  living  room  in  dining  room  mid  onto  terrace.  Large  »  indow  offers  view  of  both  ///<■  Aim  rutin  liiver  mid  the  Sierra  l>l 
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PHOTOS  BY    PHIL(P  FEIN 


I  >d  pergola  salvaged  from  stage  coach  bam  near  Ft.  Ross 
'Kit     1944 


Kitchen   and   utility   room   combination    lia.s   proven   convenient 


Adobe  remodel 


The  house  on  the  cover 


I  iew  1.  Old  garage  become*  dining -living  room  with  view  of  mountains  through  ceiling -to-ground  windows.  Stockade  wall  was  reta 


x  hat  adobe  places  no  limitations  upon 
the  interior  finish  of  a  liome  is  demon- 
strated again  and  again  in  the  P.  W. 
Fletcher  three-house  ranch.  It  can  be  rug- 
ged and  rough,  or  smooth  and  sleek.  The 
cover  photo  of  the  Fletcher  living-sleeping 
room  is  dramatic  evidence  of  that  fact. 
When  Lota  Fletcher  moved  to  Arizona,  she 
faced  the  problem  of  housing  two  boys 
and  two  girls  of  her  own,  and  two  little  girls 
whose  mother  is  in  the  Army.  She  an- 
swered her  problem  by  remodeling  a  down- 
at-the-heels  ranch  near  Tucson.  Perry  and 
Lota  didn't  change  the  name  of  the  ranch. 
El  Estacada  (meaning  "the  stockade")  , 
but  its  garage,  dog  kennel,  and  caretaker's 
house  were  quickly  transformed  into  living 
quarters  beautifully  suited  to  the  family 
needs — a  very  complex  set  of  needs,  too. 
The  size  and  shape  of  the  three  units  found 
on  the  ranch  decided  the  use  of  each.  The 
largest  (garage)  yielded  a  22-by-24-foot 
living-dining  room  and  a  9-by-22-foot 
kitchen.    The   boys  liked   the   long   row  of 

\  ii  ii  ';i.  "Living  room,  area,  remodeled  ga- 
rage. Lemon-yellow  curtains.  Yellow  and 
brown  chairs.  Welsh,  dresser  of  hand-rubbed 

/line  displays  colorful  plates  and  amber  and 
blue  glasses.  Hemp  rug.   'Tan  concrete  floor 
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low  windows  of  the  large  dog  kennel.  It 
was  divided  into  children's  quarters  as 
shown  on  plan.  The  remaining  building, 
the  caretaker's  house,  was  made  one  room 
larger  by  walling  off  an  end  of  front  porch 


for  child's  room.  A  small  room,  which  f< 
erly  was  a  kitchen,  was  converted  in 
little  snack-entrance  room  (backgroun 
cover  photo)  opening  into  the  pare 
Fletchers'  living-sleeping  room.  (See  pi 


PHOTOS   BY   MAYNARO  L.    PARKER 


i      Opposite  end  »i  sleeping-living  room  (formerly  caretaker's  house)  is 
i  <l  on  cot  er.  Same  color  scheme.  Beds  swing  out.  The  slip  covers  arc  tan 


10    J  fORCH 


View  {.  Porch  off  the  living-sleeping  mom. 
Chairs  and  divan,  chartreuse;  pillows  are 
pink.  An  ideal  winter  lounging  spot  here 


i  *— 


»•■       i  ' 

0      S      "0      >s      »    *j 


I  iew  ■'>.  Chicken  run  and  dog  kennel  become  boys'  house.  Original 
framework  converted  into  ramada  with  palm  fronds  as  covering 


A 


&  I  S> 


Alfred  Messner,  A.  I.  D..  of  Tucson,  worked 
out  Mrs.  Fletcher's  decorating  ideas  with 
great  skill.  The  use  of  rope  to  increase  the 
size  of  I  he  rafters  is  interesting.  Note  how 
it  is  picked  up  again  in  the  lamp  bases.  Mr. 
Messner  has  succeeded  in  keeping  tiic  in- 
formal, friendly  atmosphere  of  adobe,  bul 
has  added  to  ii  a  gay  and  exciting  feeling 
that  is  very  modern. 

In  no  room  is  his  acknowledgement  of  na- 
tive crafts  <>r  background  forced  or  out  of 
key.  The  Indian  Chieftain  prints,  for  ex- 
ample, with  coarse  dark  mats,  seem  lo  l>e- 
long  naturally  to  the  rough  adobe  wall. 


I  iew  (>.  Dining  end  of  room.  (See  photo  op- 
posite page.)  End  chairs  upholstered  in  rich 
blue;  side  ones  and  those  by  serving  table  in 
red.  Original  adobe  wall  painted  off  white 


ti  ER      19  14 
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Good  ideas 

as  seen  in 

Sunset  homes 


PHOTO    BY    JAMES   A      LAWRENCE 


BARBECUE    GARDEN 

In  the  garden  of  the  Philip  -J.  Grants,  Berkeley,  California.  The 
placement  of  the  barbecue  unit  here  is  rather  unusual  but  cer- 
tainly not  displeasing.  The  division  of  the  60-foot  wide  garden 
into  equal  parts  creates  two  contrasting  cozy  "rooms." 
PLAN  13,  page  84,  in  Sunset's  Barbecue  Hook  was  followed  in 
constructing  this  unit.  It  provides  adjustable  grill,  sink,  cup- 
boards, and  work  surfaces.  Work  surfaces  are  hinged  so  that  they 
can  be  folded  back  to  cover  grill  pit  (at  left  in  picture  above) 
and  sink  (at  far  right)  .  All  doors  are  metal,  cut  from  discarded 
material.   Grill  is  a  salvaged  iron  ventilator.  > 


PHOTO   By   JAMES  A.    LAWRENCE 


SIMPLE,    BUT   GOOD! 

Three  or  4  boards  laid  across  3  barrels,  tight  fitting  coversK 
holes  that  give  access  to  soil  mixtures,  peat,  fertilizers,  etc. 
you  have  a  practical,  attractive,  easy-to-move  garden  bene! 
storage  unit.  Inventor:  Mrs.  R.  F.  Bagley,  San  Mateo. 


PHOTO   BY    A      L      F 


BRICK    HAPPY 

John  Manners,  Happy  Valley,  Lafayette,  California,  edgei 
curving  driveway  into  his  home  with  low  brick  walls.  The 
tern  formed  by  Staggering  the  center  row  of  brick,  loosens  tli 
of  the  wall  and  keeps  it  in  the  informal  key  of  its  surrounc 


PHOTO   BY    A 


BRICK  — RFD 

Mr.  Manners  proves  his  versatility  as  a  bricklayer  by  l>ui 
,i  brick  mail  box.  Regulation  mail  box  is  built  into  t lie  slnuj 

Large  opening  is  lor  packages  and  papers, 
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PHOTOS   BY   A.    L.    FRANCIS 


on  t lie  arbor  and  sunshield  that  is  an  extension  of  the  roof  line. 
If  you  have  a  similar  terrace  planting  problem  and  are  not  in  an 
orange  climate,  the  Pink  Flowering  Locust  would  be  a  good 
choice.  It  doesn't  get  too  large,  it  is  hardy,  and  seems  to  like 
locations  like  these.  Two  other  flowering  trees  that  could  be 
used  are  the  Coral  Tree  and  the  Scarlet  Flowering  Eucalyptus. 


PLANTING    WITH   TILE 

H.  Ranker  faced  m  difficult  drainage  problem  in  his  La- 

bome.  Exeat  at  ion--  lor  I  lie  house  left  i  he  orchard  be!  ween 
isc  and  I  In-  road  on  a  higher  level.  In  the  rainy  months 
in  off  was  hard  to  control,  and  lawn  areas  around  the 
rere  unusable  in  winter  and  spring. 

retaining  wall  (see  photograph  below)  and  tile-covered 
;  around  three  sides  of  the  house  solved  the  problem, 
lies  under  walls  and  terrace  tiles  carry  off  excess  water. 

I  against  the  brick  wall  arc  espaliered  fruit  trees.  In  the 
ol  on  the  front  terrace  tree  roses  have  been  planted.  In 
tected  rear  terrace  I  see  photograph  below  )  oranges  and 
are  doing  nicely,   (irapevines  arc  establishing  themselves 


STRAWBERRY    MOUND 

The  Rankers  like  strawberries.  To  provide  as  close  to  ideal  con- 
ditions as  possible  for  the  strawberry  plants,  Dr.  Ranker  decided 
to  import  ideal  strawberry  soil  rather  than  work  with  the  clay 
adobe  in  his  garden.  A  raised  bed  is  filled  with  a  light  top  soil 
mixed  with  rotted  manure.  The  bed  was  mounded,  leaving  the 
center  (i  inches  higher  than  the  edges.  On  top  of  this  mound  a 
V  trough  made  of  two  l"  by  6"'s  was  inverted  and  covered  with 
soil.  This  trough  was  used  for  irrigating  the  lx?d  by  inserting 
a  drain  tile  into  one  end  as  photographed.  The  appearance  and 
production  of  the  strawberry  have  justified   the  extra  trouble. 

PHOTO   BY    PHILIP  FEIN 


IS  E  I!       19   1    1 
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How  to  make 

a  portable 

grill 


i 


F  you  have  worked  with  metal  at  all,  the 
construction  of  this  portable  harbecue  unit 
explains  itself.  Its  creator,  Ernest  Wiith- 
mann  of  Los  Altos,  swears  that  Anyone 
can  do  it." 

The  thin  22-gauge  sheet  metal  used  for  the 

body  can  he  shaped  by  pounding  the  edges 

over  a  2"  x  4"  held  in  a  vise. 

The  leg  supports  are  angle  iron,  bolted  at 

the  bottom  and  braced  simply. 

Two  shelves,  the  lower  one  for  storage  and 


the  upper  for  firebox,  are  riveted  to  the 
body.  The  firebox  is  lined  with  half  h're- 
b  ricks. 

Two-inch  perforated  pipe  laid  in  the  center 
of  the  firebox  furnishes  forced  draft  when 
a  fast  fire  is  needed.  Charcoal  grate  fits  over 
the  pipe.  Top  photos  show  the  bellows  in 
place,  filled  into  end  of  pipe. 

Throughout  the  construction,  close  atten- 
tion is  given  to  met  hods  of  controlling  heat . 

The   grill    is   adjustable,   as   shown    in   the 


diagram.  It  can  be  raised  and  lowered 
a  fork,  when  in  use.  by  swinging  ou 
outside  ratchet. 

Variations  in  heat  can  also  be  obtaine 
leaving  the  grill  on  an  angle,  as  show 
photo  above  at  left. 

Photo  of  unit  with  grill  and  grate  ren 
(above  at  right)  shows  placement  of  f( 
draft    pipe.     Handles   are   bent    pipe   11 
half  lengthwise  at   the  end  and  hamni 
flat.   End  trays  are  hinged  and  brace* 


Leg*,  handles,  (Hid  shelves  m  warming  men  are  secured  by  rivets. 
The  (/nil  surface,  18  by  .">]/^  inches,  has  proi  ed  i  ery  satisfactory 
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For  simplicity  m  diagram,  perforated  forced  air  /"/><'  <"/(/  id  > 
trays  arc  omitted.  Twenty  two  flrebricla  arc  required  for  fu 


I    s 


$  workshop  of  George  H.  Waterman,  Berkeley,  Calif.  Eight-inch  circular  saiv  mounted  on  wooden  drum  to  catch  the  sawdust 


Where  patents  are  applied  for 


shortcuts  in  Mr.  Waterman's  work 
ly  useful  items  for  house  and  gar- 
5  been  worked  out  in  this  shop.  The 
s  tie  rack,  diagramed  here,  really 
When  dropped  against  a  wall,  the 
in  place:  when  lifted  out,  the  se- 
s  quick  and  easy. 


kshop  contains  a  V^-inch  Atlas  drill 
n  8-inch  Walker  Turner  circular 
4  horsepower  grinder  with  a  Wag- 
or,  a  10-inch  Flannagan  engine 
ot  in  photo) .  Cabinet,  right  back- 
contains  equipment  for  photo- 
l  titles  for  home  movies.  Construc- 
ails  will  appear  in  November,  1944, 


TOPvlfW 


er     1944 
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OCTOBER 

in  California  Gardens 


J  ust  because  the  weather  is  getting  colder 
and  the  days  shorter,  don't  assume  that 
you  can't  do  much  planting  in  your  garden. 
The  big  tree  and  shrub  planting  season  is 
just  beginning.  If  you  plant  evergreen  and 
coniferous  trees  and  shrubs,  they  will  have 
the  benefit  of  the  fall  rains  and  will  estab- 
lish good  root  systems  before  warm 
weather  next  spring. 

BERRIED  SHRUB 
Berried  shrubs  are  either  colored  or  color- 
ing up  now,  and  this  is  a  good  time  to  see 
them  in  nurseries.  One  of  the  less  known 
berried  shrubs  is  Stranvaesia  Davidiana.  It 
will  thrive  under  all  climatic  conditions 
from  the  hottest  desert  areas  to  the  coast, 
as  well  as  in  zero  temperatures.  The  leaves 
are  4  inches  long  and  are  a  dark,  glossy 
green.  They  take  on  winter  colors  varying 
from  red  and  orange  through  purple- 
bronze,  and  they  do  not  drop.  In  the  spring 
the  shrub  is  covered  with  clusters  of  bril- 
liant red  berries,  resembling  California 
Toyon.  The  berries  persist  for  a  long  time 
and  make  attractive  decorations  for  the 
home.  This  shrub  is  completely  hardy, 
grows  5  to  0  feet  high,  and  spreads  its 
spraying  branches  to  7  feet. 

WINTER   COLOR 

Gardeners  who  want  more  winter  color  in 
their  gardens  should  plant  Australian  fuch- 
sias (correas) .  There  are  species  with  soft 
pink,  white,  and  greenish-yellow  flowers, 
but  one  of  the  most  attractive  is  Correa 
Harrisi,  which  has  clear  red  tubular  flowers 
that  bloom  continuously  from  January  to 
April.  It  can  be  grown  in  full  sun  or  half 
.shade,  and  is  hardy  in  all  but  the  coldest 
sections.  Since  it  has  a  fairly  low,  compact 
habit,  it  is  a  good  shrub  to  use  in  front  of 
taller  shrubs,  as  a  ground  cover,  or  under 
a  low  window. 


tO  LBS.7ERTILIZER 
1000  SO-TT.  LAWN 


LAWNS 
Lawn  renovation  is  a  major  project  during 
October.  Here's  the  way  the  experts  do  it. 
First  all  the  dead  Bermuda  grass  is  raked 
out .  (Don't  hum  this  dead  Bermuda  grass. 
Put  it  on  the  compost  heap.  Two-year-old 
Bermuda  compost  is  one  of  l  he  finest  of 
composts.)  Then  commercial  fertilizer  is 
applied  at  the  rate  of  to  pounds  per  1000 
square  feet,  and  watered  in.    After  2  or  '.\ 

days  I  lie  grass  seeds  arc  sown  and  the  lawn 
lolled.    The  final  step  is  a  mulch  of  decom- 
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posed  manure,  using  4  sacks  per  1000 
square  feet.  If  possible,  get  the  weed-free 
manure   that  comes  from   the  stockyards. 


4  SACKS   MANURE 
PER  1000  SQ.TT. 


This  will  save  a  lot  of  weeding.  Pay  atten- 
tion to  watering.  The  grass  seeds  are  prac- 
tically on  the  surface  of  the  soil  and  must 
not  be  allowed  to  dry  out. 
It's  better  to  use  a  mixture  or  blend  of 
seeds  than  a  single  variety.  Blends  con- 
tain seeds  of  both  slow  and  fast  growing 
grasses,  so  that  you  are  assured  a  bright 
green  lawn  within  about  two  weeks,  while 
the  slower  growing  perennial  varieties  come 
along  later  and  make  a  permanent  lawn. 
\N'liite  clover,  which  is  usually  included  in 
most  mixtures,  enriches  and  benefits  the 
soil.  Use  one  pound  of  seed  mixture  for 
each  100  square  feet  of  lawn. 

MULCHING 
Most  plants  benefit  from  a  fall  mulch. 
Shrubs,  loses,  fruit  trees,  bush  berries,  and 
strawberries  should  all  be  mulched  with 
decomposed  manure,  compost,  leaf  mold, 
or  dry  lawn  clippings.  Rhubarb,  globe  arti- 
chokes, and  asparagus  thrive  with  a  manure 
mulch.  Put  the  mulch  on  2  or  .'5  inches 
thick. 

Azaleas,  camellias,  daphnes,  gardenias, 
heathers,  and  other  plants  demanding  an 
acid  reaction  of  the  soil,  should  l>c  given  a 
heavy  mulch  of  leaf  mold,  peat  moss,  or 
redwood  fibre  before  the  fall  rains. 

SPRAYING 

If  you  want  to  have  less  trouble  with  dis- 
eases and  pests  next  year,  you'd  belter  use 
a  combination  insecticide  and  fungicide 
spray  throughout  your  garden  now.  Keep 
on  spraying  citrus  trees  and  other  plants 
susceptible  to  scale  once  a  week  with  an 
oil  spray  to  control  scale.  Don't  neglect  to 
spray  your  fall  vegetables,  for  there  are 
still  plenty  of  worms  and  bugs  at  work. 

BULBS 

You  can  still  plant  most  bulbs  this  month. 
Although  many  bulbs  are  good  for  cutting, 
few  (ran  surpass  ranunculus.  If  birds  have 
given  you  trouble  with  ranunculus  in  the 
past,  try  starting  the  bulbs  in  a  flat  and 
planting  them  out  after  the  foliage  has 
grown  beyond  the  tender,  juicy  stage. 
Ranunculus  grow    very   satisfactorily   in 

tubs  anil  boxes,  SO  if  you  lack  space  ill  your 

garden  or  waul  to  brighten  a  corner  of  your 
terrace  or  your  patio,  plant  them  in  a  con- 


tainer,  ('over  the  bare  spaces  betwJ 
bulbs  with  a  carpet  of  violas  or  paif 

LIFTING  AND   STORING  BUL 

Many  of  the  bulbs  in  your  garden 
olus,  tuberous  begonias,  dahlia's, 
gridias  are  now  ready  to  lift  and  sto 
not  lift  them  until  after  the  top; 
turned  brown.  After  lifting  bulbs,  dr 
in  the  sun  for  two  or  three  days,  an 
store  them  in  flats  of  dry  sand  or  pea 
in  a  cool,  dry,  well-ventilated  loeatio 
stems  of  begonias,  tigridias,  and  gl; 
can  be  completely  removed  before 
but  dahlia  clumps  should  be  storei 
about  6  inches  of  the  old  stem  atta( 
As  a  preventive  to  thrips,  store  gl 
corms  for  two  weeks  in  bags  con 
naphthalene  flakes. 

WINDFLOWER 

One  of  the  most  graceful  of  all  fall 
ing  perennials  is  the  windflower  (An 
japonica).  It  begins  to  flower  in 
and  often  continues  until  late  Octol 
grows  3  to  5  feet  tall,  so  is  good  1 
back  of  half-shaded  borders.  The 
varieties  in  shades  of  pink,  rose-re  ^ 
white.  Two  of  the  finest  are  Queen 
lotte  (silvery-pink)  and  Whirlwind 
white)  .  They  combine  especially  we 
tall  blue  Salvia  azurea  grandiflora  o 
perennial  phlox.  You  will  find  th 
bloom  at  your  nursery  this  month  an  | 
can  be  easily  transplanted  to  you 
if  they  arc  growing  in  containers 
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BLUE  DAISY 

The  blue  daisy    (agalhea  or  felicia) 
plant  which  is  never  out  of  bloom,  e 
winter.    The  plants  grow  12  to  18 
high,  and  are  covered  with  sky-blue 
ers  with  clear,  light  yellow  centers, 
are  useful  for  window  boxes  and  pot 
are  invaluable  in  the  mixed  border 
they  combine  very  well  with  most  fl< 
especially  with  geraniums,  the   pink 
crcd  Chrysanthemum  Mawii,  the  per, 
pink-flowered  Scabiosa  columbarii 
verbena.    You   can    buy   plants   to   8( 
now   or  sow  scv<\. 

LONGER  BLOOM 

You  can  keep  your  chrysanthemums, 
ias,  and  other  fall  Rowers  bloominj 
if  you  water  I  hem  carefully  and  reino' 
flowers  before  they  have  completely  i 
Chrysanthemums  can  be  potted  up 

they  arc  in  bloom.  When  lifting  lhem| 
plenty  of  earth  about  the  routs  and 
them  in  a  cool,  shaded  location  for 
or  two  until  I  hey  have  recovered  Iron 
ting.  If  you  want  your  chi  \  s.inl  licinil 
last  longer  in  the  house,  carefully  brej 
stems  when  picking  them  rather  I  ha) 
lin^  '  hem  w  it  h  a  knife  or  shears 
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7  A.M.* 3  PM.-  UNCOVERED 


3 P.M.* 7AM.- COVERED 


How  "Artificial  Night' 
lengthens  tomato  season 


AN  ago  Sunset's  Garden  Science  Edi- 
diii  Physiologist  l>r  /•'  W.  Went, 
aid  Institute  of  Technology,  decided 
'.v  knowledge  of  the  behavior  of  the 
•  plant  might  be  put  to  practical  use 
average  gardener.  His  research  had 

I  these  facts: 

if  fruit  growth  is  found  in   most   to- 

raricties  when  night  temperatures 
ween  no  and  70  degrees.  When  night 
natures  fall  below  55  degrees,  either 
t  set  occurs,  or  fruit  growth  is  seri- 
etarded.  regardless  <>f  daytime  con- 
.  (This  fact  explains  the  failure  of 
natoes  to  bear  fruit  more  than  ■!  or 
ths  out  of  the  year  in  spite  of  an 
year-long  period  of  day  temper- 
satisfactory  for  growth.) 

■  tomato  grows  equally  well  whether 

I  to  s  or  Id  hours  of  full  daylight. 
nshine  during  the  latter  pari  of  the 
mainly  wasted  on  the  tomato  since 
produced  its  daily  quota  of  sugars 
y  afternoon. 

these  tuo  facts  the  principle  of  the 
ncnt  is  established .  The  needs  of  the 
i  are  simple.  Out  of  the  .■"/  hours,  it 
1  in  full  sun  and  a  sufficient  number 

■  hours  in  tern perat ures  above  ~i~> 
;  to  set  and  produce  fruit.  Even  in 
in  Dr.  Went's  Pasadena  garden,  the 
•on  temperatures  are  veil  above  55 
:.  By  covering  the  plants,  starting 
.  m..  their  sugar  production  is  not 
■d.  However,  they  are  -fooled  into 
g  that  night  has  fallen,  a  night  of 
icrafurc  such  as  they  need  for  fruit 
iter  in  the  evening  the  temperatures 
■hne  what  is  needed  for  fruiting,  but 
t  time  the  desired  effect  has  been 
■d. 

ccess  of  Dr.  Went's  experiment  in- 
thai .  without  a  greenhouse,  a  gar- 
n  a  frost-free  area  of  Southern  Cali- 
can  enjoy  tomatoes  every  month  in 
ar.    Gardeners  in  areas   where  frost 
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kills  tomato  vines  or  where  day  temper- 
atures average  lower  than  55  degrees  in 
January  and  February  can  stretch  the  to- 
mato harvest  many  months  by  starting 
tomatoes  as  soon  as  the  afternoons  become 
warm  (March  in  most  sections).  A  Berke- 
ley gardener,  for  example,  should  be  able 
to  harvest  from  June  through  December 
rather  than  from  August  through  October. 
Here  Dr.  Went  tells  of  his  experiment: 
The  experiment  in  my  own  garden  was  car- 
ried out  as  follows:  Against  a  warm  south 
wall  of  t lie  house.  2  rows  of  tomatoes  were 
planted  in  November.  It  is  much  better  to 
plant  them  in  September  or  October  so 
that  t hey  arc  well  established  when  the  cold 
weather  arrives.  (Plantings  in  the  middle 
of  an  open  field  did  not  produce  fruit,  so 
that  it  seems  that  a  warm  southern  expo- 
sure is  essential.) 

Light  wooden  frames  were  made  of  lattice, 
and  these  were  covered  with  roofing  paper. 
One  was  hinged  to  the  side  of  the  house 
about  4  feet  above  ground,  and  its  free 
side  could  be  raised  or  lowered.  (See  dia- 
gram.) When  lowered  to  a  horizontal  po- 
sition. .'5  other  frames  were  hooked  onto  the 
3  free  sides,  making  an  almost  light-tight 
cabinet  around  the  2  rows  of  tomatoes. 

Each  afternoon  at  about  3  p.  m.,  some 
member  of  my  family  lowered  the  top 
frame  and  attached  the  side  frames,  and 
each  morning  at  7  a.  m.,  these  frames  were 
removed  so  as  to  expose  the  tomatoes  to 
full  daylight.  Although  they  received  only 
8  hours  of  light  per  day,  the  plants  grew 
well  and  had  a  healthy  appearance  like 
plants  growing  during  May.  And  then  in 
February  it  happened.  Slowly  fruits  started 
to  set.  and  by  April  1  the  first  ripe  tomatoes 
were  picked.  Fruiting  continued  through 
the  following  months. 

Two  varieties  were  tried  in  this  experiment, 
Earliana  and  Pearson.  The  latter  did  some- 
what better,  but  this  was  probably  due  to 
healthier    plants.     In    a    later    experiment. 


from  March  through  June,  Stone  also  re- 
sponded well  to  the  covering  treatment 
The  setting  of  fruit  can  be  improved  by 
pruning  the  tomatoes  to  one  stem  and  by 
removing  all  young  side  shoots,  for  there 
is  a  keen  competition  between  growing 
shoots  and  fruits  of  a  plant,  both  trying  to 
get  the  most  of  the  manufactured  food 
from-  the  leaves. 

When  the  tomatoes  were  covered  too  early 
in  the  afternoon  (before  2  p.m.) ,  they  did 
not  grow  so  well,  since  they  did  not  have 
enough  opportunity  to  make  sugars.  When 
they  were  covered  at  4  p.m.  or  later,  the 
duration  of  the  artificial  night  was  too 
.short  to  have  an  appreciable  effect.  There- 
fore, covering  should  be  done  at  3  p.  m. 
daily.  It  is  also  important  to  uncover  them 
not  later  than  7  a.m.  The  early  morning 
light  is  quite  effective. 
This  experiment  can  be  varied  in  many 
ways.  The  plants  do  not  need  complete 
darkness  during  the  latter  part  of  the  after- 
noon. Therefore,  awning  or  heavy  cloth 
can  be  used  to  cover  the  plants  instead  of 
roofing  paper.  If  you  have  awnings  which 
usually  are  stored  during  winter,  a  very 
neat  arrangement  can  be  rigged  up,  by  low- 
ering the  awning  over  the  plants  and  then 
covering   the   sides. 

The  same  experiment  was  tried  with  many 
other  plants.  It  did  not  work  very  well 
with  beets,  lettuce,  celery,  and  cauliflower, 
but  beans  produced  pods  well  ahead  of  the 
uncovered  plants.  Most  spectacular  results 
were  obtained  with  eggplants.  By  planting 
them  very  early  in  spring,  and  by  covering 
them  daily  until  June  or  July,  the  plants 
grew  at  least  5  times  as  fast  as  the  uncov- 
ered plants,  and  they  were  flowering  freely 
long  before  the  others. 

Here  is  a  whole  new  field  for  the  home  gar- 
dener to  explore.  Not  only  vegetables,  but 
garden  flowers  may  respond.  A  few  tobacco 
plants 'which  came  up  as  weeds  between 
the  covered  tomatoes  flowered  profusely, 
far  ahead  of  any  other  tobacco. 

I  have  described  these  incomplete  experi- 
ments in  the  hope  that  Sunset  readers  will 
try  to  repeat  them  in  their  gardens,  and 
will  report  on  the  results  so  that  it  will  be 
possible  to  judge  the  general  usefulness  of 
the  method. 

This  type  of  experiment  has  much  to  rec- 
ommend it.  The  apparatus  can  be  impro- 
vised cheaply  and  without  skilled  help. 
New  facts  can  be  discovered. 

To  make  the  experiments  really  worth- 
while. Sunset  Magazine  will  send  experi- 
ment report  blanks  to  anyone  interested 
One  copy  of  the  report,  showing  planting 
time,  culture,  growth,  and  production,  i- 
to  be  mailed  to  Sunset.  The  reports  will  be 
evaluated,  and  the  results  will  be  published 
in  Sunset. 

There  is  a  great  satisfaction  in  discovering 
new  facts,  but  I  can  assure  you  thai  the 
greatest  thrill  of  the  successful  experiment 
comes  when,  during  spring,  you  have  some 
friends  for  dinner,  and  remark  casually, 
"Pretty  good  tomatoes,  don't  you  think?   I 

just    picked    them    from    the   garden." 
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Planting  a  House 

Choosing  plants  to  fit  special  locations 
created  by  walls,  windows,  driveways,  etc. 


JT  oxjb  walls  that  face  cast,  west,  north,  or 
south  offer  almost  every  climatic  condition 
(on  a  small  scale) ,  and  a  scope  of  planting 
that  can  range  from  the  cool  or  temperate 
to  the  tropical  or  sub-tropical. 

However,  the  choice  of  plant  material  is 
restricted  and  complicated  by  the  archi- 
tectural details  of  the  house,  its  windows, 
doors,  etc.  Today  in  many  homes  the 
shrubbery  which  was  planted  some  years 
ago  for  quick  effect  is  in  need  of  replace- 
ment. If  yours  is  such  a  home,  and  if  you 
are  on  the  lookout  for  new  ideas,  these  sug- 
gestions for  handling  special  problems  may 
help  you. 


LARGE  WALL  SPACE 

The  shrub  planted  in  a  large  wall  space 
must  first  of  all  be  in  proportion  to  that 
space.  Enough  free  space  should  surround 
the  shrub  to  give  it.  a  frame  and  set  it  off. 
It  should  be  distinctive  in  character  if  the 
location  is  an  important  one,  yet  it  need 
not  necessarily  be  a  choice  or  rare  shrub. 
The  quality  and  texture  of  its  foliage  are 
of  greatest  importance,  and  an  ordinary 
shrub  well  cared  for  or  well  trained  will 
answer  the  need  better  than  a  choice  plant 
poorly  grown.  The  larger  the  area,  the 
larger  the  plant's  texture  can  be.  On  very 
large  walls,  even  good  sized  trees,  such  as 
avocado,  loquat,  and  magnolia  arc  most 
effective  if  espaliered. 

If  the  space  is  of  medium  size  and  the  ex- 
posure sunny,  the  Strawberry-Tree  (Arbu- 
tus Uncdo)  or  the  Chinese  Toyon  (Photinia 
serrulata)  might  be  used.  The  Strawberry- 
Tree  is  not  unlike  the  California  Toyon  in 
appearance,  but  has  richer  green  leaves, 
and  large  orange  and  red  fruit  which  is 
borne  on  the  blanches  at  the  same  time  as 
I  he  small  lily-of-the-valley  like  flowers.  It 
thrives  in  most  soils,  but  enjoys  slight  acid- 
ity, so  it's  a  good  idea  to  add  sonic  peat 
or  leaf  mold  to  the  soil  when  planting  it, 
and  to  avoid  using  fertilizers  or  condition- 
ers with  alkaline  reactions. 
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In  a  shady  position,  camellias,  the  Mirror- 
Plant  (Coprosma  Baueri),  Viburnum  sus- 
pensum,  or  English  Yew  can  be  grown. 
Camellias  will  take  a  long  time  to  cover 
the  space,  but  are  long-lived  and  provide 
spring  or  winter  color.  Camellia  Sasanqua 
is  a  trailing  type  and  can  be  grown  almost 
like  a  vine. 

The  Mirror-Plant  is  quite  fast  growing  and 
a  little  tender  in  the  colder  regions.  It 
ceases  to  be  an  ordinary  shrub  when  it  is 
pruned  to  resemble  an  espalier.  The  same 
can  be  said  of  Euonymus  japonicus.  If  you 
are  aiming  toward  permanence  in  your  gar- 
den, consider  the  English  Yew.  It  grows 
slowly  to  become  one  of  the  richest  green, 
and  most  satisfying  of  all  hardy  shrubs. 


LOW  WINDOW  IN  SHADE 

A  low  window  demands  a  shrub  that 
doesn't  grow  much  over  4  feet.  Compact 
growing  habit  is  very  important,  and 
shrubs  with  a  tendency  to  "thin  out"  at 
the  bottom  should  be  avoided.  In  such  a 
position,  it  is  better  to  plant  three  or  four 
of  a  kind  than  to  mix  many  varieties.  A 
shady  location — one  with  morning  sun  and 
afternoon  shade — will  give  you  an  oppor- 
tunity to  use  some  of  the  finer  shrubs 
which  prefer  a  slightly  acid  soil. 


Suggested  shrubs  are:  Azaleas:  Lily-of  I  lic- 
Valley  Shrub  f Andromeda  or  1'ieris  japon- 
ica);  Daphne  odor  a;  and  Dwarf  Oregon 
Grape  (Mahonia  ilicijolia  compact  a). 
If  your  soil  is  clay,  adobe,  or  sandy,  it  will 
pay  you  to  plant  these  shrubs  in  practically 
pure  peat  or  leaf  mold.  Make  a  large  hole, 
break  up  the  bottom  with  a  fork  or  spade, 
and  refill  with  a  mixture  of  V2  peat,  V4 
sand,  and  %  soil,  planting  the  shrub  in  this 
mixture.  He  sure  to  plant  the  shrubs  so 
that  they  are  at  the  same  depth  as  in  the 
nursery.  Don't  plant  these  shrubs  ill  too 
dense  shade,  or  they  will  flower  sparingly. 
Dwarf  clipped  boxwood  can  be  used  as  an 
edging  if  formality  is  desired.  The  low  edg- 
ing campanula  (('.  miindi.s),  and  perennial 


candytuft  make  attractive,  less  form] 
ings,  and  also  provide  color  with 
flowers  in  spring  and  summer. 


LOW  WINDOW  IN  SUN 

Again  you  should  plant  a  shrub  that 
to  no  more  than  3  or  -I  feet.  Since  it 
stand  a  good  deal  of  heat — and  in  tl 
of  white  or  light-colored  walls,  re: 
heat — a  thick,  leathery-leafed  shrub 
a  safe  choice. 

The  following  plants  meet  these  re 
ments:   barberries    (dwarf  varieties) 
sine  afrieaiia.  Pink  India-Hawthorn, 
berry  Guava,  Rock-Rose  (dwarf  varv 


Among    the  dwarf   barberries,    B< 
stenophylla  gracilis  (often  listed  as  I  ^ 
cilis)   is  one  of  the  best.   It  has  shin;* 
green    foliage    and    orange-yellow    fl 
There  is  an  even  lower  variety,  B. 
piiylla  Irwini,  which  rarely  grows  o  -^ 
inches.  The  barberries  and  the  pink 
Hawthorn  are  especially  satisfactj^ 
Northwest  gardens. 


».., 


FRONT  SERVICE  ENTRANT 

A  dense,  evergreen  shrub  of  fairly 
proportions  (a)  planted  at  the  point 
the  service  area  meets  the  more  imp 
section  of  the  house  will  partially  c 
the  service  entrance  as  one  approai 
leaves  the  front  door.  An  evergreei 
(b)  covers  the  trellis  outside  the  en 
to  the  kitchen  door.    A  tubbed  eve 

shrub  (c)  placed  back  of  the  trelli 
provide  extra  screening,  if  necessary. 
Here  are  some  suggestions:  Sun:  (( 
callonia    m oni e ride  11.1  in ,   Chinese   '1 

(b)  Carolina  Jessamine  ( (lelxemiiiiii 
perrirenx ).  Harilenber</ia<'om ptoniaii 
Tubbed  hibiscus  or   Meyer  lemon;  9 

(a)    Portugal-Laurel   (Primus   lusitd 
Ternstroemia  japonica,    (b)    Star-Jaj  < 
1  Trachelospermum   jasminoides),   K\' 

Ivy.  Five  beat'  Akchia  (A.  quindta 
Tubbed  camellia  Or   Viburnum  xuxpi 

Escallonia   is   fairly    fast    growing  ant. 
need  at   least    a   yearly  shearing   back 
flowering.    E.  rubra  and   /'.'.   marruutl 

the  best  varieties  for  coastal  Norl 
gardens.  Hold  Chinese  Toyon  and  I 
gal-Laurel  must   be  watched  for  tl 

s  1 1  tfl 
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•an   be  controlled   with  all-purpose 
oil  sprays. 

i  Jessamine,  fragrant  and  winter- 
»,  makes  a  large,  dense  vine  best 
or  a  large  trellis,  On  a  smaller  trel- 
enbergia  and  Star-Jasmine  are  most 
lory,  for  they  never  grow  very  rank. 
i  has  rich  purple,  pea-shaped 
in  winter  and  early  spring-  The 
r:it  \kehia  i-  a  particularly  good 
or  colder  climates,  since  it  is  very 
It  is  a  graceful  evergreen  vine  with 
i ecu.  five-clustered  leaflets,  which 
beautiful  tracery. 

SUN  TO  SHADE 

■round-the  corner  planting  from  a 
a  north  exposure,  or  from  south  to 
u  should  try  to  use  shrubs  that  can 
lie  transition  without  too  great  a 
i  type,  color,  and  texture.    Yd   >ome 

is  needed  to  avoid  monotony. 
growing   to   about     f    feet     (a)    are 
under  the  windows,  and  can  also  lie 

foreground  plants  in  front  of  the 
nulls.  Shrubs  of  medium  height  (I) 
■omplete  the  planting  on  either  end. 


EL 


re  suggested  combinations:    (a) 

idia-llaw  t  liorn  (Raphiolepis  indica 
(b)    MyrtUS    Ugni,    (c)     Viburnum 

urn;   (a)   Small-Leaf  Myrtle  (Myr- 

/imiinis  micro  ph  i/l/a  ).  (I>)  Scliu- 
Abelia,    (c)    camellia:    (a)    Berberis 

tana,    (b)    Chinese  Toyon,   (c)   ca- 

>r  rhododendron. 

ng  raphiolepis,  be  sure  you  get  R.  in- 

ea.  It  is  a  grafted  variety  and  much 

r  in  foliage  and  flower  to  plain  R. 
If  you  have  trouble  finding  Myrtus 

he.  common  myrtle  (M.  communis) 

used  instead. 


GARAGE  DOORS 

•  garage  is  part  of,  or  next  to  the 
and  faces  the  street,  the  way  you 
t  is  important.  A  single  shrub  or 
i  either  side  of  the  doors  is  all  that 
ssary.  Some  pruning  will  probably 
led  to  keep  them  from  obstructing 


or  shrubs  placed  on  cither  side  of  the  doors. 
Following  are  some  suggestions:  (Shrubs) 
.Mirror-Plant  or  Enonym  US  japonicus 
(trained  flat  and  pruned  to  keep  within  the 
space):  (Vines)  Star-Jasmine,  Five-Leaf 
Akebia,  Cissus  striata.  Euonymus  radicans, 
Ficiis  pumila.  and  the  Evergreen  Grape 
(Cissus  discolor);  (Tub  plants)  Shade:  ca- 
mellia, fuchsias,  gardenias;  Sun:  hibiscus, 
oleanders,  geraniums,  pelargoniums. 
In  the  Northwest,  euonymus  is  preferred 
over  coprosma,  which  cannot  survive  low 
winter  temperatures.  The  best  climbers  in 
the  suggested  list  for  the  Northwest  are 
Euonymus  radicans  and  Five-Leaf  Akebia. 


WARM  WALL 

If  you  have  a  warm,  protected  south  or 
west  wall,  you  are  missing  a  big  opportun- 
ity if  you  don't  grow  something  subtropical 
against  it.  Lemons,  loquats,  guavas,  and 
avocados  have  beautiful  evergreen  foliage 
and  bear  especially  good  fruit  when  given 
extra  warmth.  The  loquat  can  be  grown  in 
the  Northwest  in  a  warm,  sheltered  posi- 
tion in  a  well-drained  soil.  Hold  oft'  water- 
ing toward  the  end  of  summer,  or  there 
may  be  danger  of  cold  injury.  The  ever- 
green pear  is  non-fruiting,  but  worth  con- 
sidering because  of  its  handsome,  shiny, 
dark  green  foliage.  A  word  of  warning 
about  this  shrub,  however — it  is  susceptible 
to  pear  blight. 

In  colder  climates,  such  an  exposure  is  ideal 
for  espaliered  apples  and  pears.  Though 
deciduous,  they  are  an  all-year-around  as- 
set, for  smooth  gray  branches  and  stems 
stencil  an  interesting  pattern  when  leaves, 
flowers,  and  fruit  are  absent. 


trance.  If  you  plant  evergreen  or 
wering  material,  color  can  be  intro- 
by  means  of  tubbed  or  potted  plants 


NARROW  ALLEY 

Don't  be  discouraged  by  the  alley  only  ~> 
or  6  feet  wide  between  your  house  and  the 
fence  along  your  boundary  line.  The  two 
walls  can  become  the  background  for  the 
tracery  of  an  interesting  foliage  pattern. 
The  pattern  can  be  formal  or  informal,  de- 
pending on  your  personal  taste  and  the 
amount  of  time  you  can  give  to  training. 
For  variety,  an  evergreen  might  be  used  on 


one  wall,  a  deciduous  plant  on  the  other. 
A  green  ground-cover  planted  between 
stepping  stones,  rather  than  a  solid  con- 
crete, brick,  or  gravel  walk  will  help  to 
make  this  alley  garden-like. 
Suggested  plants  are:  (a)  (Shrubs)  Azara 
m.icrophylla,  Mirror-Plant,  Euonymus  ja- 
ponicus, Fatshedera  Lizei,  Evergreen  Pear. 
(Vines)  Cissus  striata,  Euonymus  radi- 
ca/is,  Creeping  Fig,  Small-Leaf  English  Ivy: 

(b)  Camellia  Sasanqua,  fuchsias,  Golden- 
Bells  (Forsythia  suspensa)  (all  espaliered)  : 

(c)  Baby-Tears  (Helxine  Soleirolii).  Are/i- 
aria  caespitosa,  Dichondra  repens.  Bugle 
(Ajuga  reptans).  Pennyroyal  (Mentha 
Pulegium),  Mentha  Requicnii,  Stoneerop 
(Scd/im  alb/im).  Creeping  Thyme  (Thymus 
Serpyllum). 

Most  of  the  shrubs  and  vines  listed  tolerate 
a  good  deal  of  shade.  However.  Euonymus 
japonicus  should  not  be  planted  in  heavy 
shade  or  where  soil  and  atmospheric  con- 
ditions are  very  moist,  for  it  is  inclined  to 
mildew  badly  under  these  conditions. 
Among  the  ground-covers,  Baby-Tears. 
Bugle,  and  Pennyroyal  are  best  suited  to 
shade  conditions.  The  others  should  have 
at  least  half  sun. 


STEPPED-UP  HEDGE 

The  simplest  solution  for  the  harsh,  unbro- 
ken boundary  line  along  a  street  is  to  plant 
a  hedge  which  steps  up  by  degrees  as  il 
progresses  to  the  top  of  the  slope. 
Such  a  hedge  must  be  evergreen  and 
thickly  foliaged  from  top  to  bottom  to  give 
privacy.  It  must  be  hardy  enough  to  stand 
the  heaviest  frosts  your  climate  can  pro- 
duce. It  should  not  require  more  than  two 
primings  a  year,  and  should  have  no  objec 
tionable  fruiting  or  flowering  habits  to 
cause  littering  and  staining  of  the  side- 
walks below. 

The  following  evergreen  shrubs  are  com- 
pletely hardy  anywhere:  English  Yew, 
Euonymus  japonic/is,  Tree-Boxwood  ( li  tu- 
ns sempervirens  arborescens ),  Japanese 
Privet  (Ligustrum  japonicum),  and  Gre- 
cian Laurel  (Laurus  nobilis).  In  all  but  tin- 
coldest  regions,  the  following  can  be 
planted:    Escallonia  montevidensis,  Pitto- 

sporum  crussifolium.  Victorian  Box  (P,  i/ii- 
dulatum),  Carolina  Cherry  Laurel  (Prunus 
caroliniana).  The  Grecian  Laurel  is  mosl 
often  found  as  a  trimmed  formal  specimen, 
but  is  much  more  interesting  when  permit- 
ted to  grow  naturally.  In  the  Northwest, 
it  should  be  grown  in  a  sheltered  spot  and 
should  not  be  watered  after  July.  The  huge, 
glossy  leaves  of  Japanese  Privet  lose  some 
of  their  handsome  quality  in  hot  sun.  so 
it  is  best  to  plant  this  shrub  where  it  will 
get  a  little  afternoon  shade. 
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Semi  your  favorite  in-tune-wiih-the-tirnes  recipe  to  Sunset  Magazine.  For  each 
one  used,  Sunset  pays  $.'  upon  publication.  Every  recipe  is  twice-tested  before 
it  appears — first   by   the  contributor,  and  .secondly   by  Sunset's  Foods  Editor. 


Hungarian  Goulash.  Saute  sliced  onions 
in  oil;  add  the  seasonings  and  mix  well 


Add  cubed  meat  and  continue  cooking 
until  it  is  nicely  browned  on  all  sides 


Add  wine,  cover  tightly,  and  simmer 
about  .1  hours,  or  until  meat  is  tender 


Serve  buttered  noodles  or  mashed  po- 
tatoes as  accompaniment  to  Goulash 


The  .secret  of  flavor-success  here  is  the 
wine.  It  combines  with  the  seasonings 
to  turn  humble  beef  stew  into  an  epi- 
cure's delight. 


I 


1    pound  onions,  thinly  sliced 
1    tablespoon  salad  oil 
1    teaspoon  caraway  seeds 
V2   teaspoon  marjoram 

1  teaspoon  (or  more)  salt 

2  teaspoons  paprika 

1  teaspoon  vinegar 

2  pounds  lean  beef  (chuck,  neck,  or  flank 

meat),  cut  in  1-inch  cubes 
1    cup  red  table  wine  (Claret  or  Burgundy) 

Saute  onions  in  oil  until  tender  and  gold- 
en; add  caraway  seeds,  marjoram,  salt, 
and  paprika  moistened  with  vinegar; 
mix  well.    Add  meat  and  brown  nicely 

TONGUE    WITH 

Plain  boiled  tongue  is  a  good  dish,  but 
boiled  tongue  "candied"  in  a  spicy, 
sweet-sour   raisin   sauce  is  even  better. 

1    fresh  beef  tongue 

1    onion,  sliced 

1    sprig  parsley 

1    bay  leaf 

5   or  6  whole  peppercorns 

1    tablespoon  salt 

Sauce: 

Vl    cup  vinegar 

Vl    cup  corn  syrup 

V4    teaspoon  each:  allspice,  cloves,  and 

cinnamon 
V'2    cup  seeded  raisins 


HUNGARIAN    GOULASH 

on  all   sides.    Add   wine,  cover  tight 
and  simmer  for  about  2  hours,  or  un  u 
meat    is    tender.     Add   water   sparing  li 
during  cooking,  if  necessary.  Serves  5 
6.     (Buttered  noodles  or  mashed  pot 
toes  are  a  good  accompaniment.) 
77.  A.,  San  Francisco. 


OCTOBER  DINNER 

■^-Hungarian  Goulash 
Panned    Shredded    Carrots 

Buttered    Noodles 
Grapefruit-Avocado    Salad 

with 

•fcHoney    French    Dressing 

Rye     Bread 


Apple    Pie 


Coffee 


RAISIN    SAUCE 

Wash  tongue;  place  in  a  large  kett 
,  with  water  to  cover;  add  onion,  parsld  L 
bay  leaf,  peppercorns,  and  salt;  simnj  |c 
for  2V2  to  3  hours,  or  until  meat  is  le  I 
der.  Remove  skin  from  tongue  and 
low  to  cool  in  the  liquor, 
An  hour  or  so  before  serving,  put  tong 
in  a  Dutch  oven  or  heavy  skillet.  Co 
bine  sauce  ingredients  and  pour  o\ 
tongue.  Simmer  very  slowly  for  45  mi 
utes,  turning  the  tongue  twice  duri 
cooking,  and  basting  it  frequently  vvi 
the  sauce.  Serves  6'  to  8. — E.  T. 
Phoenix,  Ariz. 
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HONEY    FRENCH    DRESSING 


Here's  a  tart-sweet  dressing  that  is  good 
with  any  fruit  salad. 

1  large  or  2  small  cloves  of  garlic 
V2   teaspoon  dry  mustard 

V2   teaspoon  salt 

Pepper  and  paprika  to  taste 
Juice  of  1  large  lemon 

2  or  3  tablespoons  catsup 
2   tablespoons  honey 

2/3    cup  salad  oil 


.Mash  or  slice  garlic  and  put  into  a  gla 
jar;  add  remaining  ingredients;  cover  j 
and  shake  well.  Taste  dressing,  and  if 
is  too  sweet  to  suit  you,  add  a  litt 
vinegar  or  more  lemon  juice;  if  too  ta 
add  more  honey,  Let  stand  for  at  lea 
an  hour  before  serving,  so  that  the  ft 
vors  will   blend.    Makes  about    1    cu 

dressing. — K.  />.  S.,  Los  Angeles. 


SEASIDE    LIMA    POT    POURR 


Tin 
betl 
you 


flavor  of  this  meal-in-a-dish  is  even 
er  the  second  day.  so  don't  worry  if 
have  some  left  over: 

1    cup  dried  lima  beans 
4   slices  bacon,  diced 
1    large  onion,  chopped 
1    clove  garlic,  chopped 
1    large  green  pepper,  chopped 
1    cup  chopped  celery 
1    pound  ground  beef 
1    (12  oz.)  can  whole  kernel  corn 
1    (4  oz.)  can  mushrooms 
1    (10'/2  oz.)  can  tomato  sauce 
1    teaspoon  chili  powder 
Salt  to  taste 


Wash  beans  and  soak  in  cold  water  over- 


night; cover  and  cook  slowly  in  the  soal 
ing  water  until  tender;  drain.  Fry  bad 
in  a  large,  heavy  skillet  until  crisp;  r 
move  bacon.  Saute  onion,  garlic,  grel 
pepper,   and    celery    in    the    bacon    dri 

pings  until  vegetables  are  tender  bul  n< 
brown;  add  beef  and  cook,  stirring  w  il 
8  fork,  until  it  is  nicely  browned  (mi 
bine  this  meal  vegetable  mixture  wit 
beans,  bacon,  and  remaining  ingredien 
(including  liquid  from  corn);  turn  in 
a  greased  casserole.  Cover  and  bake  1 
a  moderate  oven  (:>.">0 ")  for  I1  •  hour 
Serves  ~t  or  H  generously .  II.  ./.  I  .  / 
Angeles, 
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kitchen  Cabinet 
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EGGPLANT    SALAD 


•  lis   COokfl  don't   know  how  good  egg 
ni   is  In  salad.    This  recipe  is  a  (Ir- 
on-- example! 

2    medium-sized  eggplants 

1    cup  chopped  nuts 
V2   cup  chopped  celery 

1    teaspoon  minced  onion 
Va    cup  French  dressing 

Salt  and  pepper  to  taste 

1    head  Romaine  lettuce 

1    hard-cooked  egg 
10   stuffed  olives 
Va    cup  mayonnaise 

K  eggplant!  and  cut  in  cubes:  cook, 
ered,  in  a  small  amount  of  boiling 
ted  water  for  .">  to  10  minutes,  or  just 


until  tender  (do  not  overcook!):  drain 
and  let  cool.  Mix  eggplant  with  nuts. 
celery,  and  onion;  add  French  dressing, 
salt,  and  pepper;  chill.  Just  before  serv- 
ing, line  a  salad  bowl  or  a  platter  with 
Romaine  lettuce  and  put  eggplant  mix- 
ture in  the  center.  Garnish  with  slices 
of  hard-cooked  egg.  olives,  and  mayon- 
naise Serves  5  or  6. — E.  Z.,  San  Fran- 
cisco. 

(Note:  Another  excellent  way  to  serve 
this  salad  is  to  put  the  eggplant  mixture 
in  the  center  of  a  tomato  aspic  ring.  Or, 
mounds  of  the  mixture  can  be  served 
on  to])  of  thick  slices  of  fresh  tomato.) 


BAKED  PORK  CHOPS  IN  MUSHROOM  GRAVY 


is  is  one  of  those  easy  dishes  that  you 
1  [»ul  in  the  oven  and  forget  until  din- 
•  time.  Be  sure  to  serve  mashed  po- 
ors, rice,  or  noodles  with  it,  so  that 
1  can  take  full  advantage  of  every 
>p  of  the  gravy. 

4   large  loin  pork  chops 

1    (IOV2  62.)  can  cream  of  mushroom  soup 
l'/2   cups  milk 

1    (4  oz.)  can  sliced  mushrooms 
Salt  and  pepper  to  taste 


Trim  some  of  the  fat  from  the  pork 
chops  and  render  out  in  a  skillet.  Place 
chops  in  the  skillet  and  brown  nicely  on 
l>oth  sides;  remove  chops  to  a  casserole. 
Heat  mushroom  soup;  add  milk  gradu- 
ally, stirring  so  that  no  lumps  remain: 
add  mushrooms;  season  to  taste  and 
pour  over  chops.  Cover  and  bake  in  a 
slow  oven  (.'{'2.5  °)  for  IV2  hours.  Serves 
1. — I).  L.  A.,  Los  Angeles. 


FRUIT  JUICE  SPANISH  CREAM 


ve  the  juices  from  your  canned  fruits 
this  delectable,  sugarless  dessert. 

2  tablespoons  plain,  unflavored  gelatin 

3  cups  juice  from  canned  fruit  (any  com- 

bination of  flavors  that  you  like) 
3   eggs,  separated 
Dash  of  salt 
V2   teaspoon  each:  vanilla,  almond,  and 
lemon  extract 

ften  gelatin  in  \/\  cup  of  the  fruit  juice 
5  minutes.    Heat    remaining  fruit 


"Juice,  add  gelatin,  and  stir  until  it  is  dis- 
solved. Beat  egg  yolks  slightly;  pour 
gelatin-fruit  juice  mixture  over  yolks; 
cook  in  double  boiler  for  ;5  minutes,  stir- 
ring constantly.  Let  cool,  then  chill; 
when  mixture  is  slightly  thickened,  add 
salt  and  flavorings,  and  fold  in  stiffly 
beaten  egg  whites.  Turn  into  a  mold; 
chill  until  firm.  Unmold  and  serve  with 
cream.  Serves  8. — S.  E.  II.,  Walnut 
Creek.  Calif. 


ZUCCHINI-HAM    CASSEROLE 


your  garden  produced  an  over-abun- 
nce  of  zucchini  last  summer,  you  may 
•1  that  you've  exhausted  all  its  culi- 
ry  possibilities.  But  here's  proof  that 
:re  are  still  new  zucchini  recipes  under 
i  sun! 

V2  cup  uncooked  rice 

1  pound  zucchini 

1  medium-sized  onion,  chopped 

1  cup  ground  boiled  or  baked  ham 

2  eggs,  well  beaten 

2   tablespoons  salad  oil 
Salt  and  pepper  to  taste 
%   cup  grated  cheese  (include  some 

Parmesan  or  Roman,  if  possible) 
Buttered  breed  crumbs 

>ok  rice  for  10  minutes  in  2  cups  boil- 
?  salted  water;  drain.  Cook  whole 
echini   in  a  small   amount  of  boiling 


salted  water  just  until  tender  (do  not 
overcook!)  ;  drain  and  chop  coarsely. 
Combine  rice  and  zucchini  with  onion, 
ham,  eggs,  oil,  salt,  pepper,  and  V2  cup 
of  the  cheese.  Turn  into  a  greased  cas- 
serole and  sprinkle  with  crumbs  and  re- 
maining cheese.  Bake  in  a  moderate 
oven  (3.50°)  for  45  minutes.  Serves  4 
or  5. — F.  L..  Piedmont.  Calif. 


HALLOWE'EN  BUFFET  SUPPER 

■>VZucchini-Ham     Casserole 
Tomato   Aspic   Ring 

filled   with 

■^Eggplant   Salad 

Hot   Rolls  Relishes 

♦  Fruit   Juice   Spanish    Cream 
Cookies  Coffee 


Eggplant  Salad.  Pare  eggplants;  cut  in 
cubes;  cook,  covered,  just  until  tender 


Drain    eggplant   and   allotr   it   to   cool. 
Meantime,  chop  the  nuts,  celery,  onion 


Mir  the  eggplant,  nuts,  celery,  onion; 
add  French  dressing,  salt,  pepper;  chill 
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Line  bowl  or  platter  with  lettuce;  put 
eggplttnt  mixture  in  the  center;  garnish 
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27ie  <4rt  o/  Cooking  .  .  .  by  men  .  .  .for  men 


F  rom  the  "Vast  Mojave  Desert  Empire" 
(they  do  have  mirages  down   there)  Comes 

the  following! 

"When  company  drops  in  unexpectedly 
and  the  little  woman  throws  up  her  hands 
with  the  remark.  'You  take  over — it's  63 
miles  to  the  nearest  corner  grocery  store  in 
I  liese  wide  open  spaces,'  just  try  this  simple 
little  dish.  It  never  fails  to  provoke  favor- 
able comment. 

"Place  a  honed  quail  inside  of  a  boned 
squab.  Place  these  two  inside  a  boned 
pigeon  that  has  already  been  inserted  into 
a  boned  pheasant.  Place  the  whole  inside 
a  boned  small  chicken  and  insert  this  into 
a  boned  duck.  Insert  the  works  so  far  into 
a  boned  larger  chicken;  and  this  into  a 
boned  goose.  The  goose  is  important  as 
its  fat  supplies  the  necessary  internal  bast- 
ing. Put  all  this  into  a  boned  large  capon, 
which  in  turn  is  placed  inside  a  boned  small 
turkey.  Placing  this  inside  a  larger  boned 
turkey  completes  the  first  minor  step. 


"Now  roast  for  four  hours  in  a  Chinese 
oven  as  described  in  December.  19+.S.  Sun- 
set Magazine,  basting  every  20  minutes 
with  a  special  barbecue  sauce.  Temper- 
ature should  be  mild,  about  275  degrees. 
"In  serving,  slice  straight  down  through  the 
center  so  that  every  guest  gets  a  portion 
of  each  kind  of  meat.  Guests,  especially 
from  the  city  and  used  to  fancy  menus. 
often  express  a  mild  surprise  at  this  little 
dish  thrown  together  on  their  arrival  in  the 
midst  of  the  Vast  Mojave  Desert  Empire." 
— Caryl  Krouser.  Barstow,  Calif. 
After  mailing  Mr.  Krouser  our  latest  model 
in  insulated  sun  helmets  for  this  venerable 
recipe,  and  the  laugli  he  gave  us.  we  hap- 
pened to  glance  at  our  latest  bit  of  culinary 
research.  Imagine  our  horror  in  finding  that 
we  had  made  the  business  of  making  po- 
tato salad  quite  simple!  Fortunately  the 
processes  invohyed  in  arriving  at  the  final 
recipe  were  quite  complex.  Mr.  Krouser 
will  not  be  disappointed,  and  we  have  had 


POTATO    SALAD  .  . 

.  PAST    PERFORMANCE    AND    FORM    CHART 

DUTCH 

FRENCH 

SWEDISH 

AUSTRIAN 

AMERICAN 

Pototoes,    medium-sized 

6   worm, 
sliced 

6   worm, 
sliced 

6  warm, 
sliced 

6  cold, 
sliced 

6  cold, 
diced 

Egg,  hard-cooked 

1 ,  quartered 

Onion,   minced 

2  tblspoons 

2   tblspoons 

or 
2   tblspoons 

or 
2   tblspoons 

2   tblspoons 

3   tblspoons 

Shallots,   minced 

Chives,   minced 

Parsley,   chopped 

2   tblspoons 

3   tblspoons 

2  tblspoons 

2   tblspoons 

Chervil,    chopped 

2  tblspoons 

Celery,    chopped 

1    cup 

1    cup 

Pimiento,    chopped 

2   tblspoons 

Pickle,    sweet    or    sour, 
chopped 

3   tblspoons 

Cider  vinegar 

Vi  cup 

to  toste 

White   wine   vinegar 

%   cup 

White  wine 

1  '/■>  cups 

Boiled   dressing 

1    cup 

French    dressing 

1    cup 

Sweet  cream 

2   tblspoons 

Mayonnaise 

to  toste 

1    tblspoon 

1    cup 

Oil 

to  toste 

to  toste 

Solt 

t     taste 

to  toste 

to  toste 

to  toste 

to  toste 

Pepper 

to  t< 

to  toste 

to  toste 

to  toste 

to  taste 

Papnko 

to  toste 

to  toste 

to  taste 

Sugar 

t'  i  taste 

v. 
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the  pleasure  of  working  with  men  who 
ize  that  no  masterpiece  can  he  proa 
without  painstaking  care — or  a  can  op 
Anyway,  here's  the  recipe  for  Potatis-i 
Kartoft'elsalat,  Aardappel  salade,  S; 
de  pommes  de  terre — which  is  still  I', 
Salad  in  any  language. 

The  construction  of  a  potato  salad  si 
be  preceded  by  consideration  of  its  pi; 
the  meal  and  the  taste  prejudices  of 
who  will  eat  it.    If  it  is  to  accompany 
meats  that  are  highly  seasoned,  keep 
the  bland  side.    If  the  cold  meats  ari 
in  the  flavor  key.  let  the  salad  be  sh 
The  direction  your  salad  will  take  is  la 
determined  by  the  use  or  absence  of 
gar.    It  is  obvious  in  the  comparison  c 
recipes  charted  that  an  application  of 
gar  to  the  potatoes  immediately  after 
ing  or  dicing  will  allow  the  vinegar  f  [" 
to  strike  through  each  piece. 

You   can   appreciate  that   the  enti 
flavor  through  additions  of  any  of  tl 
dressings  can   never  be   more   than  st 
ficial  compared  to  the  penetration  of 
gar  to  warm  potatoes  or  hot  vinegar  to 
potatoes.  Some  chefs  add  the  salt  and 
per  at  the  same  time  the  vinegar  is  i 
duced,  on   the   theory  that    the   pota 
more  deeply  seasoned. 
It    is   doubtful    that   the   addition    of 
chicken,  or  bacon  can  be  categoried  1>\ 
tional   tastes.    Most   chefs   regard    b 
(diced)  as  a  complement  to  hot  salads  c 
The  addition  of  any  meat,  fish,  or  eg 
gredient  depends  upon  the  importanc 
volume,  of  the  salad   to  the   meal   as 
as  upon  individual  taste.    Also,  the  •< 
tion  of  cucumbers,  radishes,  olives,  ca 
pickles,  green  peppers,  etc.  depends  cut 
Upon  the  dictates  of  your  palate. 

Dutch    Mix  vinegar  with  equal  amoui 
lukewarm    water;   pour  over   potatoes 
let  stand  about    1   hour.    Drain  any  e 
liquid    from    potatoes;   add    salt.   pe|| 
onion, and  boiled  dressing;  let  stand  10 
utes.    Mix   paisley  in   gently  just    bi 
serving. 

French:  Pour  wine  over  potatoes  au< 
stand  about  1  hour.  Drain  potatoes 
trickle  enough  oil  and  vinegar  over  the 

that    they  are  just   coated — no  more. 

;i  or  t  parts  oil  to  l  of  vinegar.)  Mb 
maining  ingredients  in  gently. 

Swedish:  Put  potatoes  in  a  warm  bowl; 
lightly    with    salt;    sprinkle    with    mil 
onion,   shallots,   or  chives.     Heat    vim 
with   a   dash   of   pepper  and    pour  over 

tatoes.    Let  stand  about  I  hour,  then  | 
oil'  any  excess  vinegar;  add  parsley 
enough  oil  to  cover  potatoes     Turn 

serving  bowl  and  mask  lop  of  salad  wi 

thin  layer  of  mayonnaise.    Garnish 
hard-cooked   eggs,  anchovy    fillets 
pickled  beet s.  if  desired. 

Austrian :  (  ninliim-  potatoes,  onion,  and 

cry.  Mix  mayonnaise,  French  dressing 
cream;  add  to  vegetables,  \<\A  icmaJ 
ingredients  and  mix  gent  Ij 

American:  Combine  all  ingredients  em 
egg  ami  nn\  gently.  Garnish  salad  with 

si'  Nrfl 


Adventures 


in 


Food 


THE   LOOK   OF    FOOD 

.iny  about  food,  we  are  sometimes 
I    to   emphasize   flavor   and    texture, 

•yd  thai  "the  eye  feasts  before  the 
' — thai  to  l>e  really  good,  food  must 
w>c|  as  well  as  taste  good.  Not  long 

small    incident    made    US    realize    for 

fbsandth  time   jusi    how  important 

ance  is. 

re  doing  a  stmt  as  sandwich  maker 

iileen  for  Service  men.  and  onr  proli 

I  he  moment   was  a  "ham  on  whole 

For  some   mysterious   reason,  a 

bchnique  we  had   learned   was    hack 

"oods  (lass  days  suddenly  occurred 

md  instead  of  cutting  the  sandwich 

.  as  usual,  we  Cut  it  in  three  pieces, 
angles  and  a  center  strip.    When  ar- 

on  a  plate,  with  the  two  triangles 
)  back  and  the  strip  on  top,  this  trio 
!  a  handsome  two-decker  affair.    We 

handiwork  in  front  of  the  customer, 
expecting  any  comment.  But  slowly 
<e  into  a  broad  grin  and  said.  "Why, 
the  prettiest  tasting  sandwich  I've 
en! 


»Tas  a  case  where  a  simple  change  in 
lade  a  world  of  difference.  We  could 
idless  other  examples.  Gracefully 
molds  make  many  dishes  more  in- 
ig;  individual  casseroles  often  give 
or  creamed  foods  a  whole  new  per- 
y;  crisp,  frilly  lettuce  cups  set  any 
)ff  to  advantage:  and  so  on.  Size  of 
js  comes  in  here,  too;  few  appetites 
le  an  over-filled  plate. 
)s  even  more  important  than  form  is 
Haven't  you  sat  down  to  a  plate  of, 
)ast  lamb,  cauliflower,  and  mashed 
,  and  wondered  why  you  weren't 
ungry?  Had  a  green,  red,  or  yellow 
ble,  properly  cooked  to  retain  its  gar- 
le,  been  served  in  place  of  the  cauli- 
,  your  appetite  would  have  been 
;d  instead  of  stifled;  even  a  sprig  of 
f  or  watercress  or  a  dusting  of  pa- 
might  have  saved  the  day.  Color  is 
n  easy  thing  to  introduce;  it's  just  a 
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matter  of  giving  it  a  little  consideration 
when  you  plan  your  menus.  Remember, 
too.  the  dishes  you  use  often  make  a  great 
deal  of  difference.    Witness  the  popularity 

of  colored  pottery. 

After  all.  a  good  cook  is  part  artist.  She 
has  a  feeling  for  form  and  composition,  for 
color  contrast  and  color  harmony — and  she 
knows  that  it's  just  as  important  as  her 
knowledge  of  seasonings! 


PRISON    CAMP    COOKERY 

One  of  the  most  vital  jobs  being  done  by 
the  American  Red  Cross  is  that  of  packing 
and  sending  food  to  prisoners  of  war.  In 
the  case  of  the  European  theatre,  one 
Standard  Food  Package  is  sent  each  week 
to  each  prisoner.  This  Package,  the  con- 
tents of  which  are  paid  for  principally  by 
the  governments  of  the  United  States  and 
the  Allied  nations,  includes  a  group  of 
foods  'carefully  selected  so  as  to  give  the 
men  at  least  a  minimum  of  the  protective 
elements  necessary  for  maintaining  good 
health  and  withstanding  disease.  A  typical 
Package  contains: 

Biscuits,   lunch,  type   D— 8  oz.   pkg. 

Cheese— 8  oz.   pkg. 

Chocolate— ration   D— two  4  oz.   bars 

Cigarettes,   pkg.— 20's— 4   packs 

Coffee,   concentrate— 4   oz.   tin 

Corned   beef— 12   oz.   tin 

Fruit,   dried— 15  oz.   pkg. 

Liver   paste— 6  oz.    tin 

Margarine— 1    lb.    tin 

Milk,  whole  powdered— 1    lb.  tin 

Orange  Concentrate— 4  oz.  tin 

Chopped    ham— 12   oz.    tin 

Salmon— 8    oz.    tin 

Soap— two  2  oz.   bars 

Sugar— 8  oz.  pkg. 

Since  in  many  camps  it  is  possible  for  the 
men  to  have  small  gardens,  the  Red  Cross 
also  sends  vegetable  seeds. 
While  all  of  the  food  in  the  Package  can 
be  eaten  without  additional  cooking,  the 
Nutrition  Service  of  the  Red  Cross  has  pre- 
pared the  Prisoner  of  War  Cooking  Guide 
to  show  the  men  how  to  obtain  greater  va- 
riety when  cooking  facilities  are  available. 
This  booklet  also  gives  nutrient -saving 
ways  of  preparing  vegetables  grown  in  .the 
camp  gardens. 


Few  cook  books  we  have  seen  surpass  this 
little  one  in  clarity  and  attractiveness  of  » 
presentation.  It  is  so  cleverly  illustrated 
that  in  addition  to  its  practical  purpose  it 
must  act  as  a  morale  builder.  The  recipes 
are  good  examples  of  how  a  little  imagina- 
tion combined  with  even  a  limited  number 
of  ingredients  can  result  in  interesting  food. 

We  think  that  many  Sunset  readers  will 
want  to  try  the  following  recipes  from  the 
Prisoner  of  War  Cooking  Guide  in  their 
own  kitchens. 


BAKED  POTATOES  WITH  PEAS  AND  HAM 

4   tablespoons  margarine 
4   tablespoons  flour 
1    cup  milk 
2V2  cups  cooked  peas 

Water  in  which  peas  are  cooked 
1    cup  chopped  ham 
6   baked  potatoes 

Melt  the  margarine:  add  flour;  stir  until 
well  blended. 
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Add  the  milk  and  water  from  the  peas 
(about  1  cup)  and  cook  until  the  mix- 
ture thickens,  stirring  constantly. 
When  ready  to  serve,  add  the  peas  and 
chopped  ham  and  heat  thoroughly. 
Open  the  hot  baked  potatoes  by  cutting 
a  cross  over  the  top  and  pressing  from 
bottom. 

Pour  the  sauce  mixture  over  the  open 
potatoes  and  serve  at  once. 


RAISIN  BRITTLE 

V4   teaspoon  margarine 

1    cup  sugar 
V2   cup  raisins 

1.  Oil  a  flat  pan  with  the  margarine. 

2.  Sprinkle  the  raisins  over  the  l>ottoin  of 
the  pan. 

3.  Place  the  sugar  in  a  skillet.  Heat  very 
slowly,  stirring  constantly,  until  the 
sugar  melts  to  a  light  brown  syrup. 

4.  Pour  over  the  raisins  and  allow    to  cool. 

5.  Break  in  serving  size  pieces. 
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Mexican 

to  the 
American 


Western  palates  are  not  hampered  by 
travel  restrictions.  Foreign  dishes  are  con- 
stantly waiting  to  be  invited  to  our  tables, 
bringing  with  them  some  of  the  feeling  and 
spirit  of  their  homelands. 

We  know  of  no  better  guide  for  a  taste-tour 
of  Mexico  than  Elena  Zelayeta  of  San 
Francisco,  whose  collection  of  Mexican  and 
Spanish  recipes  has  meant  gastronomic 
pleasure  for  all  who  have  sat  down  at  her 
table.  Although  blind  for  the  past  ten 
years,  Sefiora  Zelayeta  is  one  of  the  ablest 
cooks  we  know.  Her  love  of  good  food  is 
exceeded  only  by  her  skill  in  preparing  it. 

I'nlike  many  another  accomplished  cook, 
she  has  a  flair  for  being  able  to  tell  other 
people  how  to  duplicate  her  masterpieces, 
and  recently  she  has  gathered  all  of  her 
recipes  into  a  book,  Elena's  Famous  Mexi- 
can and  Spanish  Recipes  (available  for 
$1.35  postpaid,  from  Elena  Zelayeta,  .50 
San  Jose  Ave.,  San  Francisco  10) .  The 
roots  of  this  book  are  in  Mexico,  where 
Sefiora  Zelayeta  was  born  and  lived  as  a 
young  girl.  Hut  it  also  reflects  her  knowl- 
edge of  American  tastes — and  ingredients 
— gained  during  her  years  in  the  West. 
Thus  you  may  find  her  dishes  spicy  but 
never  tongue-burning,  and  you  may  be  sure 
that  the  absence  of  a  Mexican  market  in 
your  neighborhood  will  not  deter  you  from 
following  in  her  culinary  footsteps. 

As  you  use  and  enjoy  the  following  recipes 
from  Elena  Zelayeta's  collection,  perhaps 
you  will  sense  some  of  the  gaiety  and 
warm-heartedness  characteristic  of  the 
Mexican  people — and  especially  of  Elena 
herself,    linena  suerte! 


BUFFET  SUPPER 

■^rSopa    Seca    de    Arroz    Con 

Jamon 

or 

^rArroz    con    Chiles    Rel 

enos 

^Frijoles    Refritos        Vegetable 

Salad    Bowl 

^Tortillas 

VkBorrachitos 

Sherbet 

SOPA  SECA  DE  ARROZ  CON  JAMON 

(Dry   Rice   Soup  with    Ham) 

1    cup  uncooked  rice 

1  clove  garlic 
V2   cup  oil 

2  tablespoons  minced  onion 

3  tablespoons  tomato  sauce 

1  pound  smoked  ham.  diced 
2V.1    cups  boiling  water 

Salt  and  pepper  to  taste 

Brown  garlic  in  oil;  remove  garlic  and  dis- 
card. Add  rice  to  oil  and  fry  until  golden 
brown;  add  onion,  tomato  sauce,  and  the 
ham  which  has  been  fried  separately;  add 
water,  and  seasonings.  Cover  tightly  and 
simmer  very  slowly  for  30  minutes.  Do  not 
peek  until  the  time  is  up!   Serves  6. 

ARROZ  CON  CHILES  RELLANOS 

(Mexican    Rice  with   Stuffed   Chiles) 

2  cups  uncooked  rice 
V2   cup  oil 

6  white  onions,  cut  in  quarters 

6  peeled  green  chilis  (fresh  or  canned) 

V2  pound  Monterey  cream  cheese 

4  cups  beef  stock 

V4    cup  butter  or  margarine 
Salt  and  pepper  to  taste 

Fry  rice  in  oil  until  golden;  drain,  saving 
oil  for  other  purposes.  Stuff  chilis  with 
cheese.  (For  directions  for  peeling  fresh 
chilis,  see  Guacamole  recipe,  right.)  When 
rice  is  cold,  put  a  layer  of  it  in  a  casserole 
that  has  a  tight  fitting  cover;  add  a  layer 
of  onion  and  a  layer  of  stuffed  chilis:  repeat 
until  all  rice,  onions,  and  chilis  are  used, 
having  the  last  layer  one  of  rice.  Dot  with 
butter  and  pour  boiling,  well  seasoned 
stock  over  all.  Cover  tightly  and  bake  in 
a  moderately  hot  oven  (375°)  for  about 
45  minutes.    Serves  8. 

TORTILLAS 

The  tortilla  is  the  national  bread  of  Mexico, 
True  Mexican  tortillas  are  made  of  masa — 
corn  which  has  been  treated  with  lime  and 
then  ground.  Balls  of  masa  are  patted  into 

thin  (lat  cakes,  the  size  of  a  salad  plate, 
and  then  baked  on  an  iron  griddle.  If  you 
live  near  a  Mexican  grocery  slorc,  yon  can 
buy,  tortillas.    If  not,  you  can   make  them 

yourself,  using  the  recipe  for  Elena'i  Flour 
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Tortillas   (one  of  Sefiora  Zelayeta's  re 
by   the   way)    which  appeared   in   Ki 
Cabinet  in  the  August  issue  of  Sunse  f 
Before  serving  the  tortillas,  heat  then 
ing  hot  on  an  ungreased  griddle.  At 
tear  them  in  pieces,  roll  or  fold  them " 
eat  them  with  butter,  just  as  you  ' 
bread.    If  there  are  any  left  over,  let 
cool  thoroughly,  then  wrap  in  a  dry 
and  store  in  the  refrigerator;  otherwise 
will  buckle  and  warp  out  of  shape! 
las   thus   held   over   for  a  day   shoul 
dampened    before   reheating.     To   do 
dampen    the    hands   and    rub   lightly 
each  tortilla,  then  heat  on  the  griddle 

FRIJOLES   REFRITOS 

(Retried    Beans) 
2   cups  Mexican  pink  beans 
5   cups  warm  water 

Salt  to  taste 

Bacon  drippings  or  oil 

The  beans  need  not  be  soaked  unless 
are   very   old.    Put   them    in   a  keltic   I 
warm  water,  cover,  and  cook  gently  fo: 
to  2  hours,  or  until  tender.    Stir  bean 
casionally  so  they  will  cook  evenly,  and! 
salt  during  last  half  hour  of  cooking. 
V2  Cup  bacon  drippings  or  oil  in  a  ski 
Drain   some   of   the   beans    (savingj 
liquid),   add    to   hot    fat,   and   mash 
OUghly.     This  serves  to  thicken  the  gl 
Add   rest   of  beans  and   the   liquid,  a 
at  a  time;  cook  and  stir  to  desired  til 
ncss.   This  is  the  basic  Mexican  bean  rel  | 

Now  for  the  retried  part:    Heat  abJ 

tablespoons  additional  drippings  or  u 
a  skillet;  add  mashed  and  fried  beans, 
cook,   stirring   constantly,    until   beans, 

completely  dry.   Serves  4  to  0. 

BORRACHITOS 

(Little   Drunkards) 

1  cup  shortening 
3/i  cup  sugar 

2  egg  yolks 
V7   teaspoon  salt 

3  cups  sifted  all-purpose  flour 
Claret 

Cream  shortening;  gradually  beat  in  sii< 
add  egg  yolks  and  salt,  mixing  well,  i 
(lour  alternately  with  enough  wine  to  mi1 
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cooky  dough.  Press  dough  through 
rv  ihIm-  (or  drop  from  a  teaspoon) 
greased  baking  sheet,  and  hake  in  a 
,i.  I\  hoi  oven  (.875'  )  for  H  to  10 
a.  Sprinkle  cookies  with  ;i  lit  1 1  < - 
and  cinnamon  ;i>  soon  ^  they  arc 
from  t lit-  oven.  Makes  aboul  »i  do/on. 


FESTIVE    DINNER 

•frGuacamoU    with    Sliced    Tomatoes 

#Sopa   de   Cebolla    Eslilo   Aldeano 

♦  Polio    con    Hongos 

rijoles     Refritos  *Tortillas 

•Flan 


Cardboard  guitar,  with  hind:  yarn 
strings,  is  reminiscent  <>j  sonth-of- 

the  border  serenades.  The  guitar 
rests  on  bout  holding  geraniums; 
leaf  harder  completes  center  piece 


«,l   ICAMOLE 

(Avocado  Salad) 

fresh  tomato,  peeled 
avocados 
anion,  minced 
oblespoon  vinegar 
Salt  and  pepper  to  taste 
-hopped  peeled  green  chili  (fresh  or 
canned)  to  taste 

tomato  ;in<l  avocados  together,  and 
n  remaining  ingredients.  Pomegran- 
da  may  be  added  to  thi>  mixture,  if 

.   Serve  on  lei  hue.   Serves  <>. 

('aimed  peeled  green  chilis  are  ab- 
le at  most  grocery  stores.  To  peel 
lies,  place  under  broiler  and  turn  fre- 
1/  just  until  skin  is  blistered .  Put  in  a 
bag  and  let  stand  1  ~>  minutes.  Peel 
<i  and  re  more  seeds. 

V  DE  CEBOLLA  ESTILO  ALDEANO 

(Onion  Soup.   Peasant   Style) 

large  onions,  chopped 

:up  butter  or  margarine 

tablespoons  flour 

quart  strong  broth  (mixture  of  chicken 

and  beef  is  best) 
cups  milk 
:up  cream 

Salt  and  pepper  to  taste 
cup  grated  Parmesan  cheese 
egg  yolks,  well  beaten 
slices  French  bread,  toasted 

r  onions  in  butter  for  .°»0  minutes  in 


a  covered  kettle.  Stir  often  and  do  not  let 
onions  brown.  Blend  in  flour,  then  add 
broth  gradually,  stirring  constantly:  sim- 
mer '20  minutes.  Meantime,  combine*  cheese 
and  egg  yolks,  and  spread  slices  of  toast 
with  the  mixture;  place  slices  in  a  heated 
soup  tureen.  Add  milk  and  cream  to  soup 
mixture,  season,  and  bring  to  a  boil;  pour 
over  toast.  Cover  tureen  immediately  and 
let  stand  .'!  or  \  minutes  before  serving. 
Serves  (i. 

POLLO  CON  HONGOS 

(Chicken    with    Mushrooms) 

2   frying  chickens,  cut  up  for  serving 
Salt  and  pepper  to  taste 
Vl   cup  oil 
8   green  onions,  minced 
2   cloves  garlic,  minced 
V*   cup  minced  parsley 
1    cup  white  table  wine  (Hock,  Sauterne,  or 
Chablis) 
Vi   pound  fresh  mushrooms,  washed  and  sliced, 
or  2  (4  oz.)  cans  sliced  mushrooms 
Salt  and  pepper  to  taste 

Dust  pieces  of  chicken  with  salt  and  pep- 
per, and  brown  nicely  in  hot  oil.  Add 
onions,  garlic,  and  parsley,  and  cook,  stir- 
ring constantly,  for  a  few  minutes:  add 
wine.  Cover  and  simmer  about  45  minutes, 
or  until  chicken  is  tender,  adding  mush- 


rooms 1.3  minutes  before  serving.  Serves  4 
to  <>,  depending  on  size  of  chickens. 

FLAN 

(Caramel    Custard) 

1 :l  4  cups  sugar 
3  egg  whites 
8  egg  yolks 

2   tall  cans  evaporated  milk 
2   teaspoons  vanilla 
6  tablespoons  brandy  or  rum 

Put  1  cup  sugar  in  a  deep  baking  pan  in 
which  custard  is  to  be  baked,  and  place 
over  heat.  Stir  constantly  until  sugar  melts 
and  turns  golden.  Remove  from  heat  and 
tip  pan  back  and  forth  until  it  is  entirely 
coated  with  caramel.  Let  cool  while  making 
custard.  Beat  egg  whites  and  yolks  to- 
gether; add  milk,  remaining  ;J,4  cup  sugar, 
and  vanilla;  beat  until  sugar  is  dissolved. 
Strain  custard  into  caramel-coated  pan. 
cover  pan.  and  set  in  a  larger  pan  contain- 
ing 1  inch  of  hot  water.  Bake  in  a  moder- 
ate oven  (:5.50°)  fori  hour.  While  still  hot. 
turn  out  onto  serving  platter  and  chill. 
When  ready  to  serve,  pour  brandy  or  rum 
over  custard,  set  ablaze,  and  send  to  the 
table  burning.  Serves  8.  (This  is  even  let- 
ter when  made  the  day  before  serving.) 
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n  rings  arc  Mexican  banks;  mats.  15-cent  shopping  bags, 
d  hemmed.  Paper-covered  fruit  jar.  plus  wallpaper  border, 
iot  carer,  onion,  paper  cups  and  plate,  equals  gut)  caballero 
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Cadi,  succulents,  anil  rocks  (borrowed  from  the  garden)  combine 
to  make  an  effective  table  decoration  for  a  Mexican  buffet  party. 
Strip   of   cloth    laid   over    white    tablecloth    lends   a    note   of   color 
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Shopping  through  Mexico 


Whether  you're  shopping  for  craftwares 
in  a  market  place  in  Old  Mexico  or  in  the 
gift  shop  on  Main  Street  in  your  own  town, 
the  trick  is  to  avoid  being  a  "tourist."  For 
there  are  two  types  of  Mexican  wares.  One 
includes  cheap  and  gaudy  sarapes,  objects 
decorated  with  sleeping  peons  leaning 
against  a  cactus,  lacquer  ware  that  is 
smooth  to  the  touch,  and  other  imitations. 
The  other  class  includes  the  really  beautiful 
pottery,  glass,  textiles,  silver,  and  other 
craftwares  made  by  the  Mexicans  for  their 
own  use,  and  sold  to  Americans  who  de- 
mand them. 

(rafts  in  Mexico  are  part  of  every-day  life. 
In  many  localities  the  most  humble  natives 
still  use  lovely  handblown  glassware  on 
their  tables,  and  dress  in  textiles  which  are 
handwoven.  In  districts  of  their  land  which 
have  not  been  commercialized,  time  is 
worth  little;  beauty  in  every-day  living  is 
their  birthright.  That  is  why  they  take  the 
time  to  make  such  good  things  for  them- 
selves, and  why  their  own  products  are 
better  than  the  third-rate  copies  they  some- 
times make  of  some  vague  American  idea 
of  what  Mexican  art  should  be! 
Of  course  every  type  of  craft  work,  good 
and   had.  from  all  of  Mexico  finds  its  way 

into  Mexico  City.  You  can  satisfactorily 
complete  your  shopping  torn-  in  thai  city 
if  you  know  your  wares.  However,  you  will 
do  a  better  job,  and  have  more  fun,  it  you 
shop  in  the  village  market  places  of  the 
smaller  towns. 
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URUAPAN 

Uruapan  is  one  of  the  best  places  to  look 
for  lacquer  wares. 

Lacquer  is  a  pre-Conquest  art.  Because 
the  Mexican  and  the  Chinese  techniques 
are  very  similar,  and  because  history  re- 
veals that  about  a  thousand  years  before 
the  Conquest  the  Chinese  visited  the  coast 
of  Mexico  where  lacquer  ware  is  made, 
some  believe  that  the  art  may  have  been 
introduced  by  the  Chinese. 
All  the  necessary  raw  materials  are  found 
in  the  vicinity  of  Uruapan — the  light  wood 
suitable  for  the  large  trays  or  bateas,  as 
they  arc  called:  the  mineral  earths  that 
provide  the  colors  for  decoration:  and  the 
worm  gie  (Corns  Azin).  from  which  the  na- 
tives extract  an  oil  (ajc)  which  renders  the 
lacquer  hard,  unbreakable,  and  waterproof. 
Cli'ia  oil.  extracted  from  the  srcA  of  the 
Salvia  Chian,  is  also  used  for  this  purpose. 

There  are  two  different  methods  used  in 
making  genuine  lacquer  ware:  encrustation 
(this  is  the  Michoacan  lacquer)  ,  and 
cutting   or   grooving    (rayatla    process,   the 

Guerrero  lacquer).  In  Uruapan,  in  the 
street  of  the  lacquer  workers — Emiliano 
Carranza — you  will  watch  I  hem  make  lac- 
quer by  the  encrustation   method.    After 

the  piece  is  shaped,  thoroughly  dry,  and 
polished,  it  is  sized  with  a  compound  (if 
mineral  earth,  vegetable  oil,  and  aje.  Then 
the  background  color,  which  is  generally 
black,  is  applied.     The  design  is  cul    i ■  1 1  <  > 


the  lacquer  with  a  pointed  instrum 
Then  one  by  one  the  earth  colors  are 
bed  in  with  the  palm  of  the  hand, 
color  must  be  left  to  dry  for  several 
before  the  next  color  is  applied.  Thus, 
decoration  of  a  single  piece  requires  infi 
patience,  and  may  take  months.  If 
work  is  hurried,  the  oil  will  soak  thro 
ruining  the  color,  or  cracking  the  lacq 

The  older  pieces  are  the  finest.   Today 
patience  required  to  make  the  finest 
quer  is  vanishing,  and  some  craftsmen 
substituting  linseed  oil    for  the   more 
able   (ijc   and   chia,    prepared   dyes   for 
earth  colors. 
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TOLUCA 

Toluca  is  just  a  pleasant  drive  from  Me 
City.    It   is  famous  for  woolen  fabric! 
embroideries,  for  many  of  the  ncighbo 
villages  specialize  in  weaving  and  eml 
dery,   The  fabrics  are  sometimes  mug! 

texture.    The  wool   is  must   often   wovfl 

the  natural  color,  sometimes  without  C 

having   been   cleaned    first.    The  excel 

characteristic  sarapes  of  Toluca  arc  WO 

in  neutral  wool  tones  with  simple  georrJ 

designs, 

Toluca  is  also  an  important  ccntei  ol  u< 
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THE    WEST  iS   YOURS.    VOUNG    MAN  / 


HEN    HORACE    GREELEY    advised 

young  men  to  "Go  West,"  he  knew 
e  were  opportunities  beyond  the 
alachians.  But  little  did  he  realize 
limitless  promises  of  the  great 
ific  Coast. 

ou  don't  have  to  go  West,  young 
i.  You're  here  !  And  ahead  of  you 
a  post-war  era  rich  in  promise. 
s  this  Pacific  Empire  expands,  an 
rged  gateway  will  be  opened  to 
sia  . . .  China  . . .  Australia  . . .  the 
ies  and  the  Far  East, 
ir  transportation  will  play  an  im- 
ant  part  in  the  expansion  of  this 
tern  Empire.  The  Age  of  Flight  w  ill 
mlate  new  kinds  of  business.  Many 
lucts  unique  to  this  region  will 


be  rushed  to  distant  markets  by  air. 

And  in  the  post-war  era  into  which 
you  are  growing,  there  will  be  United 
Mainliners  to  meet  these  require- 
ments. You  will  see  great  4-engine 
planes  carrying  44  to  55  passengers 
and  cargo  at  speeds  up  to  300  miles 
an  hour.  There  will  also  be  more 
frequent  inter-city  schedules  with  fast 
planes  built  for  this  type  of  travel. 

That's  the  picture  of  your  West 
as  it  looks  today. 

You  will  see  the  realization  of  its 
promises  tomorrow.  For  18  years 
United  has  been  a  partner  in  the 
progress  of  the  Pacific  Coast  and  has 
even  greater  things  planned  for  the 
post-war  period. 


AIR  LINES 


A  PARTNER  IN  THE  PROGRESS  OF  THE  PACIFIC  COAST 


BER      19  4  4 
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Serving 

the  Nation  with 
Convenient 
Dependable 

Transportation 


WA  R  made  unprecedented  demands 
on  Greyhound.  It  also  halted  the 
flow  of  new  buses,  parts  and  materi- 
als. Yet  Greyhound  met  the  need 
and,  in  spite  of  handicaps,  is  contin- 
uing to  serve  the  public. 

Today  we  concentrate  on  victory. 
But  peacetime  plans  are  fully  under 
way.  Tomorrow  we  will  provide  the 
traveling  public  with  the  newest  and 
finest  in  bus  transportation.  That's 
why  we  say  now  .  .  . 

"Look  Ahead  with  Greyhound" 


GREYHOUND 


More  about  Shopping  through  Mexico 


ing  in  iced,  palm,  and  fibre.  The  Indians 
make  very  beautiful  baskets  of  all  sizes, 
mats,  hammocks,  bags,  toys,  sandals,  and 
other  objects  from  reeds,  palm,  maguey 
fibre,  and  even  cotton  thread. 

A  great  deal  of  typical  Mexican  furniture 
is  made  in  nearby  villages  and  brought  to 
the  Friday  Market — painted  chairs  with 
reed  seats,  and  barrel-shaped  chairs  and 
stools  with  seats  and  backs  of  rawhide. 


CUERNAVACA 

Cuernavaca,  which  is  an  overnight  stop  on 
many  tours,  is  also  a  leatherwork  shopping 
center.  In  design  the  footwear  here  is  more 
conventional  than  that  of  Guadalajara. 
Fine  silver  may  also  be  bought  here. 

TAXCO 

The  first  silver  shipped  home  to  Spain  by 
the  conquering  Spaniards  came  from  the 
mines  of  Taxco,  but  the  story  of  the  silver 
industry  of  Taxco  today  is  largely  the  story 
of  an  American — William  Spratling — who 
revived  the  old  craft.  Setting  up  a  model 
workshop,  using  new  designs,  either  orig- 
inal  or   adapted   from    ancient    Aztec  and 


Maya  motifs,  he  has  made  the  silver 
dustry  a  vital  and  paying  one.  His  exam 
has  inspired  others,  and  there  is  m! 
beautiful  silver  produced  in  Taxco  to<j 
The  mines  actually  run  under  the  city 
self,  and  the  streets  are  always  filled  I 
the  tapping  of  the  silversmiths'  hamm 
You  may  find  old  style  sarapes  here, 

PUEBLA 

Puebla,  one  of  the  oldest  and  most  fan 
cities  in  Mexico,  is  only  3  hours  f 
Mexico   City   by   motor.    Famous   for 
Talavera  pottery,  it  also  offers  good  si 
ping  for  onyx  and  vari-colored  straw  n 
Puebla  pottery  is  of  the  Majolica  type 
its   original    form   it   was   not   knowr 
Mexico  before  the  time  of  the  Conqi 
The  priests  familiar  with  the  famous  T 
vera  pottery  of  old  Spain  taught  the 
dians,   who   were   highly   skilled   pot 
workers,  to  reproduce  its  color  and  de 
In   recent  years  the  Indian  artist  has 
serted   himself,  and  the  designs  have 
come  more  Indian  than  Spanish,  but 
process  still  differs  from  those  used 
where  in  Mexico,  and  the  colors — blue 
white  and  yellow — are  Spanish. 
This  pottery  is  beautifully  glazed  an 
distinguished  by  its  predominantly 
pattern  on  a  milky-white  background 
A  great  deal  of  tile  is  made  in  Puebla,  a 
with   the  more  usual   vases,  bowls,  di 


TIDE   WATER   ASSOCIATED   OIL  COMPANY 

"I'm  happy  to  send  yon  Associated  Football 
Sportcasts  for  the  nineteenth  consecutive  year" 


GASOLINE  POWERS  THE  ATTACK-DON'T  WASTE  A  DROP! 
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This  is  a 

distributor 


Talk  about 
expert  deal- 
ing! That  little 
round  distributor- 
box  on  the  side 
of  your  engine 
is  a  shark.  And  how! 

More  than  5000  times  a  minute  it 
deals  the  right  amount  of  electricity 
to  the  right  spark  plug  at  the  right 
instant.  And  never  a  misdeal  — or 
hardly  ever.  When  it  does  fail,  watch  out 


For  when  the  distributor  gets  out  of 
whack,  your  engine  won't  start,  or 
it  runs  jerkily  or  knocks.  Or  you  hear  loud 
bangs  down  underneath  in  the  muffler. 

One  of  the  best  ways  to  keep  your 


distributor  dealing  those  sparks  with- 
out a  miss  is  to  have  Shell  lubricate  your 
car  regularly.  Shellubrication  protects  all 
the  other  important  parts  of  your  car,  too. 

Shellubrication  is  the  safest  guaran- 
tee we  know  that  something  hard  to 
replace  won't  burn 
out,  break,  or  just 
get  tired  and  quit. 
(And  5000  cars  do 
quit  every  day— 
junked  by  neglect 
and  Wartime  Stop 
and  Go  driving.) 

Let  a  regular  check-up  by  Shell 
experts  on  your  spark  plugs,  battery, 
lights  and  tires  be  your  ounce  of  preven- 
tion. Keep  your  car  going  for  the  duration. 


LOOK,  GIRLS! 

Get  Shell's  FREE  booklet,  Alice 
in  Motorland.  It  makes  car-keep- 
ing as  simple  as  housekeeping. 
Your  copy  is  waiting  at  the  near- 
est Shell  pump. 

SHELL   OIL   COMPANY, 

Incorporated 


GASOLINE  POWERS  THE  ATTACK 
—  Don't  waste  a  drop 


BER      1944 
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THE  LOST  WALLET 


This  is  the  story  of  a  Seabee  named 
Luca  Cavallo,  and  his  wallet.  It's  only 
an  incident,  really — not  very  import- 
ant, perhaps,  when  you're  thinking  in 
terms  of  global  war  and  things  like 
that.  But  Luca's  wallet  was  mighty 
important  to  him,  and  it  caused  quite 
a  stir  on  the  railroad — long  distance 
calls,  telegrams,  and  a  man  stumbling 
along  in  the  driving  rain  when  he 
didn't  have  to.  It's  a  human  story,  and 
it's  true. 

One  evening  last  winter  a  Southern 
Pacific  train  full  of  Seabees  was  head- 
ed south.  ("Seabse"  is  Navy  for  C.B. 
— Construction  Battalions.)  Onboard 
the  train,  Luca  Cavallo  and  his  pal 
Pete  were  eating  box  lunches.  Be- 
tween bites,  Luca  proudly  showed 
Pete  a  snapshot  he  had  taken  from 
his  wallet — a  picture  of  his  attractive 
wife  and  their  baby,  Gilda. 

After  Pete  had  properly  admired 
the  picture,  the  two  Seabees  finished 
their  meal.  Then  Luca  gathered  up 
the  waste  papers  and  napkins,  raised 
the  train  window  and  tossed  the  ref- 
use out. 

Seconds  later,  Luca  reached  for  his 
wallet.  It  was  gone.'  And  with  it,  the 
precious  snapshot — his  only  link  with 
home,  his  wife  and  Gilda!  By  mistake 
he  had  thrown  the  wallet  out  the  win- 
dow with  the  waste  paper! 

Frantically,  Luca  ran  through  the 
train  and  found  the  conductor,  Joe 
Olinder.  He  told  Olinder  what  had 
happened.  There  was  nothing  in  the 
rule  book  to  cover  such  situations,  but 
Olinder  immediately  swung  into  ac- 
tion. 

He  rushed  up  to  the  headend  of  the 
train  where  he  could  see  the  locomo- 
tive headlight  illuminate  the  next 
mile  post.  He  wanted  to  get  a  "fix"  on 
where  the  wallet  was  lost. 

As  the  train  rounded  a  curve,  he 
saw  the  white  mile  post  stand  out 
clearly  in  the  blinding  glare  of  the 
headlight  —  "37."  Indelibly  it  was 
printed  on  his  mind. 

At  the  next  stop,  Conductor  Joe 
Olinder  called  the  Oakland  dispatch- 
er, Lloyd  Ladner,  and  told  him  the 
whole  story.  Ladner  immediately  tele- 
phoned the  Niles  operator  Ralph 
Stroupe,  who  got  in  touch  with  assist- 
ant signal  supervisor  Claude  Lyon  and 


asked  him  if  someone  couldn't  go  out 
along  the  right  of  way  and  look  for 
Cavallo's  wallet. 

It  was  a  terrible  night  —  raining 
hard  and  very  cold — but  Claude  Lyon 
put  on  his  raincoat,  got  in  his  car,  and 
started  out. 

At  mile  post  37  he  got  out  of  the 
car  and  started  walking  along  the 
right  of  way,  scanning  every  foot  of 
it  with  his  flashlight. 

He  walked  more  than  a  mile  in  the 
driving  rain.  He  stumbled  into  four 
or  five  water-holes,  got  scratched  in 
a  briar  patch,  fell  down  a  slippery 
clay  embankment . . .  but  he  found 
the  wallet,  and  brought  it  back  to  his 
office. 

When  he  opened  the  wallet,  he 
found  a  hundred  dollars  in  water- 
soaked  paper  money.  More  import- 
ant, he  found  the  precious  snapshot 
of  Luca  Cavallo's  wife  and  their 
baby,  Gilda. 

As  Lyon  put  the  money  and  picture 
near  the  stove  to  dry,  the  phone  rang. 
It  was  Mrs.  Florence  Spencer,  S.P. 
telephone  operator  at  Watsonville 
Junction,  calling  for  Luca  Cavallo  to 
see  if  his  wallet  had  been  found. 

"Yes,  I  found  it,"  Lyon  answered. 
"Everything's  in  it — the  money — the 
picture.  .  .  .  What's  that?  He  wants 
me  to  keep  the  money?  Listen,  Mrs. 
Spencer,  you  tell  the  sailor  that  if  he 
wants  to  give  any  rewards,  he  can 
send  that  money  home  to  his  little 
daughter.  As  soon  as  the  stuff  is  dry 
enough,  I'm  putting  it  all  in  an  en- 
velope and  mailing  it  straight  to  him." 

This  story  doesn't  have  much  to 
do  with  Southern  Pacific's  part  in  the 
war  effort.  It  simply  shows  that  rail- 
roads are  more  than  trains  and  tracks. 
Railroads  are  people  like  conductor 
Joe  Olinder,  dispatcher  Lloyd  Ladner, 
operator  Ralph  Stroupe  and  assistant 
signal  supervisor  Claude  Lyon.  Peo- 
ple who,  no  matter  how  busy  they  are, 
still  have  time  to  be  thoughtful,  and 
understanding,  and  human. 

Another  true  story  of  the  railroad 

men  and  women  of  America 

published  by 

Southern  Pacific 


More  about 
SHOPPING  THROUGH  ME\ 

and  flower  pots.    In  fact,  the  tile  is 
throughout  the  city  as  a  feature  of 
architectural  ornamentation,  and  Pin 

fairly  glistens  with  the  fresh  clean  blue 
white  of  its  buildings. 
The  decoration  of  the  Puebla  TalaveJ 
usually  artistically  fine.  At  the  present  t 
Rivero  is  perhaps  the  best  known  dec 
tor  of  large  pieces,  which  are  always  sig 
and  are  quite  rare  and  expensive. 
There   is   some   very   beautiful   black 
brown  glazed  corriente    (common  pot 
as  distinguished   from  the  expensive   ;  J 
tcry  such   as  Talavera)  ,  made  in  PueM 
and   also  black  glazed  ritual  pottery, 
colorful  toys. 


! 


OAXAGA 

Oaxaca.  chief  city  of  the  province  of  ( 
aca.  is  228  miles  from  Mexico  City.  I 
inaccessible  by  motor,  Oaxaca  City 
the  vicinity  have  remained  virtually 
touched  and  unspoiled  by  outside  i 
ences.  Some  fine  examples  of  pottery  n 
ing  and  weaving  are  to  be  found  her 
Oaxacan  pottery  comes  in  various  tj 
but  the  black  in  glazed  or  unglazcd  fi 
is  the  most  interesting.  Mere,  you  also 
delightful  humorous  toys,  most  cle\ 
designed  and  decorated. 
The  old  type  pottery  is  very  thin,  hi 
glazed,  dark  green,  decorated  with  eng 
ings  or  raised  designs — one  of  the  line 
.Mexico  and   very   rare  but   worth   hui 


EXICO— 


IS   MOST   DELIGHTFUL   DURING   TH] 
HOLIDAY   SEASON 
Our   Dili    ; i ii 1 1 1 1 ; ■  ]    deluxe   cruiser  lour   will    I 


December  15th.   A    <i.  Albertsen.  lour  direr  ». 
Inclusive  fan — $498.00,  Membership  is  limi 


Inclusive  ran — J.4WUHJ,  Memnersliii 
— write   for   lull   details   to — 

ALBERTSEN  CRUISE-TOURS 

49   Geory    St.,  San    Francisco   2,  Calif.  EX   2ls 
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OARAGE  IN  CONNECTIOr 


HEATHMAN  HOTE 

Due  lo  the  crowded  condition!  In  Port, 
land  hotels,  reservations  should  be  oimle 
at   least   one   week    in   advance   ol   annul. 
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•  ••by  your  Union  Oil  Minute  Man 


loria  and  1  were  whipping 
at  a  lube  job  the  other 
orningwhen  we  look  up 
i  see  a  car  just  barely 
>asting  to  a  stop  in  front 
rthe  76  pumps.  It's 
d  Clancy's  car  pool. 

esides  Ed,  there  is  Minerva 
riddy  with  her  hard  hat  on. 
hnerva's  principal  of  the 
Im  Street  Grammar  School, 
at  Saturdays  and  after  classes 
le  chips  paint  out  at  the 
lipyard.  Then  there's 
arnaby  Bagg,  president  of 
iebank,and  Wolfram  Harris, 
irator  of  the  museum. 

nd  there's  alsoUncleWard 
itchie  who,  for  the  last 
velve  years,  has  been  sitting 
i  a  rocking  chair  on  the 
ont  porch  of  the  Eagle 
lotel;  that  is,  till  the  war 


starts  and  the  telegraph 
company  puts  him  to  work 
delivering  telegrams— to 
his  great  and  vocal  disgust! 

There  they  sit  with  their 
arms  folded,  nobody 
saying  a  word— just  glaring 
at  each  other! 

Gloria  and  I  start  for  the 
pumps  on  the  double.  Ed 
holds  up  three  fingers  and 
nods  toward  the  76  pump. 
But  still,  not  a  peep  out 
of  any  of 'em. 

I  start  putting  gas  in,  and 
Gloria  starts  on  the  tires. 
Miss  Priddy  peeks  out  at 
Gloria.  "Hmmf,"  she  sniffs. 
"That's  the  first  air  that's 
been  in  there  since  Labor 
Day.  Ed  Clancy's  favorite 
station  is  always  too  busy!" 


By  this  time  I've  got  half 
the  windshield  cleaned,  and 
Banker  Bagg  defrosts  to 
the  extent  of  growling:  "So, 
that's  what  it  looks  like 
out  of  doors,  eh  ?  My  regular 
station  just  says:'Don'tcha 
know  there's  a  war  on?' " 

I  tell  him:"Well,  we  Union 
Oil  Minute  Men  know 
there's  a  war  on,  all  right, 
but  we  figure  that  the  way 
to  build  our  business  is  to 
give  you  service  that  you 
need— war  or  no  war! 
We  wanted  your  business 
before  it  started,  we  warit 
it  now,  and  after  it's  over, 
too!— By  the  way,  how'd  you 
happen  to  come  in  here?" 

At  this  point  Uncle  Ward 
leans  over  the  back  of  the 
seat."Well,  son,"  he  cackles, 
"we  was  almost  out  of  gas, 
but  we  passed  up  every 
dat-ratted  station  on  our 
regular  route  because  one  of 
us  was  mad  at  each  of  'em 
—so,  we  jest  up  and 
ran  out  of  gas!" 


"Good  thing,  too,"  chimes 
in  Miss  Priddy,"because  now 
that  we  know  how  you 
children  treat  your  customers, 
we're  coming  back— always!" 

At  which  they  all  smile 
at  each  other  and  at  Gloria, 
and  at  me,  and  go  chugging 
happily  out  of  the  station. 

Gloria  and  I  are  pretty  happy, 
too.  We've  made  five  new, 
regular  customers  by  doing 
nothing  more  than  giving 
regular  Minute  Man  Service, 
and— we've  got  Ed  Clancy's 
car  pool  speaking  to 
each  other  again! 

The  latchstring  is  always  out 
at  Union  Oil  Minute  Man 
Stations.  Cou  rtesy,  friendliness 
and  essential  motoring  services 
are  never  rationed.  We're 
busy,  yes,  as  busy  as  anyone 
else,  but  we're .  .  . 


UNION 

OIL 

COMPANY 

OF  CALIFORNIA 
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What's  the  cause  of  ^ 
most  car  repair  bills  • 


Sixty  percent  of  all  repair  bills,  say  automo- 
tive authorities,  are  caused  by  lack  of  reg- 
ular, proper  lubrication.  So,  to  keep  repair 
bills  out  of  your  mail,  don't  forget  to  see  the  Standard 
Service  Man  for  scientific  lubrication  every  thousand 
miles.  He's  trained  and  equipped  to  give  your  car  a  job 
that's  tailored  to  fit  its  own  special  requirements — and 
keep  it  on  the  road  for  extra  miles  of  trouble-free  driving. 


STANDARD   OF   CALIFORNIA 


More  nbout 

SHOPPING  THROUGH  MEXKJl 

for.  Exclusive  to  this  locality  is  the  w 
ing  of  cotton  dinner,  tea,  and  bridge  ! 
and  curtain  material.  They  are  offeree 
a  wide  variety  of  colors  and  patte 
The  sarapes  here  are  very  light  wei 
loosely  woven  with  stylized  animal 
simple  geometric  designs  in  the  center, 
best  ones  are  made  from  natural  col 
wool.  Avoid  the  sarapes  with  garish  co 
ing  or  large  Aztec  idol  or  Aztec  Calen 
Stone  center  design  motifs. 

It  is,  of  course,  impossible  to  provid 
rigid  guide  for  shopping  in  Mexico.  Aj 
ally,  you  can  buy  everything  almost  ev< 
where.  In  our  guide  we  have  highligl 
by  city  and  town  the  one  or  two  type 
craft  work  most  likely  to  be  found  in 
quality  you  want. 

AIR.  TRAVEL 

A  good  insight  into  the  future  of  air  tr  r 
can  be  gained  by  the  schedules  listed  by  m," 
various  airlines  in  their  proposals  to 
Civil  Aeronautics  Board. 
United  Air  Lines  proposes  to  cut  flying  1 
between  the  Pacific  Coast  and  Hawaii 
10%  hours,  with  both  day  and  overn 
service. 

Pan  American  System  plans  to  cut 
elapsed   time   between  Los   Angeles 
South  American  points  as  follows:  Betv 
Los  Angeles  and  Rio  de  Janeiro,  from  1( » 
hours  to  27l/4;  and  between  Los  Angeles 
Buenos  Aires,  from   184%   hours  to  3 
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Jure  GUESTS 
FOR   ONE    PRICE 

In  LOS  ANGELES,  it's  the 
wise  who  economize  ...  by 
staying  at  the  Mayflower. 

Central  location,  adjoining 
beautiful  Library  Park, saves 
time  and  effort.  Unique  pol- 
icy permitting  two  persons 
to  occupy  same  room  for 
price  of  one,  saves  money. 

All  rooms  have  outside  ex- 
posure, and  private  baths. 

Rates  *27s  to  *4«<> 

• 

You'll  love  Mttyfloiver  foods 
superbly  served  in  the  Co/fee 
Shop,  Dining  Room  or  Lounge 
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Adjoining 
GARAGE 


HOTEL 

535  SO.  GRAND 
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LITTLE  TIPS... BUT  GOODI 

indies  won't  drip  if  chilled  several 
>urs  in  refrigerator  before  lighting. 
Wipepiano  keys  with  cloth  slightly 
impened  with  denatured  alcohol. 
tap  stains  ivory!  *  Before  putting 
vay  window  screens,  tack  paper  on 
>th  sides.  Keeps  them  dustless  and 
stless  for  next  season. 


•LEASED  ...  BUT  NOT  SURPRISED 

hat's  our  feeling,  here  at  Lyon,  when 
t  get  those  fine  letters  from  folks  we 
we  moved.  "  Wonderful  service". . . 
llean,  careful,  courteous  movers". . . 
7ost  less  than  expected. "  Whether  ice 
ove  you  across  the  street  or  Coast- 
■Coast,  Lyon  service  is  superior— and 
is  been  for  30  years! 


JO   SHOWER  CURTAIN  MILDEW 

they're  made  of  cotton  or  canvas, 
>ak  material  in  very  soapy  water, 
hen,  without  rinsing,  dip  it  into  a 
ilution  of  copper  sulphate  (get  this 
;  your  drug  store.)  This  simple 
eatment  protects  fabrics  against 
lildew  even  after  many  home  laun- 
erings.  Will  work  on  awnings,  too. 

List  en  fo  Andy  and  Virginia,  4:30 
p.m.,  Monday,  Wednesday  and 
friday,  over  the  Blue  Network 


•  Men  who  appreciate 
quality,  appreciate  Alligator 
Rainwear.  Magnificently  styled, 
impeccably  tailored,  dependably 
processed  for  maximum  water 
repellency.  The  smart  answer  for 
the  rainy  West  Coast  season 
now  at  hand  —  for  bright  sunny 
days,  too.  Fine  fabric,  precise 
craftsmanship,  inimitable  good 
looks.   The  Alligator  Company, 
St.  Louis,  New  York,  Los  Angeles 


7ealured  at 

"Bella  Dealers 

Everywhere 

J«  a  Vide 

Range  of 

Popular  Prices. 


ALLK^ATOR 


because  .  .  .  IT'S  SURE  TO  RAIN! 


e  r     19  4  4 
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A tft/SB/l/VP/ 


BOB:  O.K.,  can't  resist.  But  I'll  always 
be  late  to  market  if  we  have  buns 
good  as  these  every  morning! 

PEG:  Well  we  can  .  .  .  easily.  And  my 
new,  quick  recipe  uses  Fleischmann's 
Yeast,  which  puts  in  extra  vitamins! 


HM...MM...AND 

JUST  THINK,  FOLKS! 

FLEISCHMANN'S  IS 

THE  ONLY  FRESH 

YEAST  THAT  HAS  BOTH 

ADDED  VITAMINS  A 

AND  D  AS  WELL  AS 

VITAMIN  B  COMPLEX/ 


:'». 


ALL  THOSE  VITAMINS 
GO  RIGHT  INTO  YOUR 

BREADS  WITH  NO 
GREAT  LOSS  IN  THE 
OVEN.   BUT  BE  SURE 
ITS  FLE/SCHMANN'S 
YEAST  / 


J-l 


I'M  FREE.'  SEND  FOR  me.. 

FLEISCHMANN'S  NEW,  REVISED 

EDITION  OF  THE  FAMOUS  "BREAD 

BASKET"!  FULL  OF  RECIPES  FOR 

DELICIOUS,  EASY  BREADS, 

ROLLS,  AND  SWEET       |; 

BUNS  THAT  WILL  MAKE/^ 

YOUR  MEALS  MORE  ^faf 

INTERESTING. 

WRITE  NOW.' 


For  your  free  copy,  write  Standard  Brands 
Inc.,  Grand  Central  Annex,  Box  477,  New 
York    17,  N.  Y. 


Good  ideas  from  Sunset  readers 


PEANUT  BUTTER  TRICK 
If  the  peanut  butter  has  heroine  too  thick, 
don't  thin  it  down  with  hot  water.  Instead, 
soften  half  a  pound  of  margarine  in  a 
double  boiler,  creaming  an  equal  amount 
of  peanut  butter  in  with  it  until  it  is 
.smooth.  Turn  into  a  mold  and  chill  in  the 
refrigerator.  It  may  then  be  cut  into  quar- 
ter-pound pieces  for  table  use.  This  makes 
a  delicious  spread. — M.  B.  S.,  Covina.  Calif. 

LEFTOVER  CEREALS 

Save  your  leftover  cooked  cereals  in  a 
round  waxed  carton,  in  the  refrigerator. 
When  a  week's  supply  has  accumulated, 
slice  the  mixture  and  fry  it  in  butter  or 
bacon  drippings.  It's  delicious  served  with 
syrup  or  honey,  for  Saturday  morning 
breakfast. — S.  M.,  Los  Angeles. 

EASIER   POURING 
Molasses  and  corn  syrup  will  pour  much 
more  readily  if  you  introduce  air  by  hold- 
ing a   drinking  straw   in    the   bottle   while 
pouring. — E.  T.,  Tracy.  Calif. 

SUGAR   SOFTENER 

If  the  brown  sugar  has  become  hard  and 
dry.  try  this  method  for  softening  it.  Place 
the  sugar  in  a  container  with  a  tight  lid. 
Sink  a  cup,  filled  about  one-fourth  full  of 
water,  into  the  to])  of  the  sugar,  and  drop 


into  it  a  lightly  crumpled  cloth.  Put  th 
on  the  container,  making  sure  that  the 
does  not  touch  the  lid,  and  that  no  w 
touches  the  sugar.  Within  twelve  to  f( 
eight  hours,  the  sugar  will  be  restore 
its  original  softness. — H.  T.  W.,  Santa 
bara.  Calif. 

MEMORY  AID 

If  you  have  extra  egg  whites  or  yolks 
over  from  cooking,  it's  a  good  idea  to  ^ 
the  date,  and  the  amount,  on  a  label 
attach  it  to  the  container  before  you  sf 
them   in   the  refrigerator. — B.  L.  D 
coma.  Wash. 

BREAD  AND  BUTTER 

When  making  sandwiches,  it's  a  good 
to  butter  the  end  of  the  loaf  first,  ther 
off  the  slice.  This  is  especially  good  for  | 
tea  sandwiches,  since  it  prevents  the 
from  crumbling  when  being  spread .- 
M..  Santa  Cruz,  Calif. 

LEFTOVER  IDEA 

We'll  all  be  making  extra  waffle  batt 
purpose!  Here's  an  addition  to  the  V 
Fritter  Good  Idea  that  appeared  in  the 
nary,  19-14.  Sunset:  Grate  1  small  pc 
(about  V2  cup)  into  each  %  cup  left 
waffle  batter.  Season  with  additional 
and  a  dash  of  pepper.  The  result:  delic 
potato  pancakes. — E.  B.,  Acampo,  Cc 


y^a^Cj^S^/y^i/fi  HSAmtS  Mil 
m$T£  PEUC/OVS.  SPrf&tD  TWtCK 

tv/r*  Pl/XX££S  Tmco  Makgawm*/ 


N 


Yes,  waffles,  biscuits,  muffing,  pan- 
cakes, breads  of  every  kind  all  taste 
better  when  you  spread  them  thick 

with  Durkcc's  Troco  Margarine. 
Durkce's  Troco  Margarine  is  made 
by  an  improved  process  chat  churns 
the  pure,  nutritious  vegetable  oil! 
right  in  with  the  fresh  pasteurized 
skim  milk. 


I  ill 


■ 


Improves  all  foods 


IN  them   .ind  ON  them 
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o.  17  in  a  series  of  helpful  pages  dedi- 
ttd  to  good- tinting  dishes  made  with 
tncho  Soups  and  Soup  Mixes.  We  know 
u  '11  like  them. 

SUNNYVALE  PACKING  CO. 


MEXICAN   ECCS   IN   MACARONI 

(Serve  it  once — you'll  serve  it  again) 

ok  1/2  lb.  salad  macaroni  until  tender. 
ain,  spread  in  a  big  shallow  baking  dish 
t's  been  buttered.  In  a  skillet  melt  2 
•lespoons  butter  or  margarine  and  in  it 
>k  2  tablespoons  chopped  green  pepper 
1  2  tablespoons  chopped  onion,  until 
t.  Add  1  small  can  sliced  mushrooms 
rained),  1  can  Rancho  Tomato  Soup  and 
o  6  well-beaten  eggs;  season  well  with 
t  and  pepper  and  pour  immediately 
ithout  cooking)  over  the  macaroni, 
inkle  with  grated  cheese  and  bake  in  a 
derate  oven  (350°)  until  eggs  have  set 
10  to  15  minutes.  Serves  4  to  6. 

esn't  this  above  recipe  sound  good?  It  is. 
make  it  taste  even  better  serve  it  with  a 
green  salad;  wholewheat  bread;  fresh 
rs;  cheese,  and  cookies.  Milk  to  drink. 


HE   ITALIANS  HAVE  A  WORD  FOR   IT— 

.  .  .  that  word  is  Minestrone 

e,  real  minestrone  takes  considerable 
e  to  prepare  and  cook,  but  not  when 
ie  by  this  Rancho  Short  Cut.  Here's  the 
/  to  make  that  chowder-like  vegetable 
p  in  less  than  20  minutes. 

I  or  3  cups  boiling  salted  water  cook  1  or 
irrots  cut  fine,  2  or  3  outer  stalks  of  cel- 
,  sliced  thin,  a  big  onion,  chopped  and  a 

ber     1944 


little  shredded  cabbage — the  usual  accumu- 
lation of  the  vegetable  bin — plus  any  left- 
over cooked  vegetables  or  salad  things  you 
may  have  on  hand.  Season  well  with  salt, 
pepper,  and  favorite  herbs.  When  vegetables 
are  partially  tender,  add  enough  hot  water 
to  make  approximately  6  cups  liquid.  To 
this  vegetable  miscellany  add  the  contents 
of  a  package  of  Rancho  Noodle  Soup  Mix, 
and  cook  as  directed  on  the  envelope.  Serve 
as  a  hearty  first  course  to  an  otherwise  light 
meal.  Big  servings  of  it,  please,  in  shallow 
soup  bowls. 


A  GOOD  OVEN    DINNER   FOR  A 
CRISP  FALL   DAY 

Pork  Chops  in  Tomato  Soup  Sauce 
Acorn  Squash         Garlic  French  Bread 

Big  Bowl  of  Cabbage  Salad 
Baked  Apples  with  top  Milk      Cookies 

AND   HOW  TO  MANAGE   IT 

An  hour  before  time  for  dinner,  brown 
4  to  6  pork  chops  in  a  skillet.  When 
brown  arrange  in  shallow  baking  pan, 
pour  over  them  1  can  Rancho  Tomato 
Soup,  seasoning  well  with  salt  and 
pepper.  Set  oven  regulator  at  350°. 
Put  in  two  acorn  (sometimes  called 
"Danish")  squash,  whole;  also  a  pan 
of  apples  to  bake.  Let  chops,  squash 
and  apples  chum  together  there  in  the 
oven  for  about  45  minutes  at  which 
time  everything  should  be  about  ready. 
Set  apples  aside  to  cool  while  you  split 
the  squash  lengthwise  and  scoop  out 
the  seeds.  Meanwhile  heat  the  loaf  of 
French  bread  piping  hot.  You'll  have 
time  to  make  the  salad  while  dinner 
bakes. 


RANCHO   ROUND-UP 

Green  limas  are  at  their  best  right  now. 
Easiest  way  to  shell  them  is  to  trim  off  the 
outer  rim  of  each  pod  with  sharp  knife  and 
pop  out  the  beans. 

If  the  youngsters  get  tired  of  broccoli  served 
in  the  long  stalks,  try  cutting  it  into  inch 
lengths  and  creaming  it  as  you  do  aspara- 
gus. Incidentally,  a  little  Rancho  Pea  Soup 
seasoned  with  mustard  and  heated  piping 
hot  makes  a  mighty  good  sauce  for  broccoli. 

Don't  waste  those  outer  stalks  of  celery;  cut 
them  in  thin  slices  and  cook  till  tender  in 
Rancho  Tomato  Soup  diluted  with  an  equal 
measure  of  water.  By  the  time  the  celery  is 
cooked  tender,  soup  will  have  cooked  down 
to  a  thick  sauce.  Add  more  water  if  neces- 
sary while  cooking.  Add  a  bouillon  cube, 
too,  if  you  like. 


HERE'S   A  GOOD   IDEA   ABOUT 
LAMB   PATTIES 

Wrap  a  strip  of  bacon  around  each  of  6 
ground  lamb  patties.  Season  well  with  salt 
and  pepper,  broil  until  well  browned  on 
both  sides.  Arrange  on  platter,  lay  a  thin 
slice  of  onion  over  each  pattie  and  keep 
platter  hot  while  you  combine  1  cup  Rancho 
Tomato  Soup  with  V2  cup  French  dressing 
and  heat  to  boiling.  Pour  this  sauce  over 
the  patties  and  serve  piping  hot.  Good  with 
hash-browned  potatoes  and  a  green  veger 
table. 

Speaking  of  lamb,  remember  that  most 
lamb  dishes  are  improved  by  adding  a  clove 
or  two  of  garlic  and  a  little  minced  rose- 
mary. A  little  of  each  added  to  the  sauce  in 
the  dish  above,  will  step  up  the  flavor  and 
make  the  family  step  lively  when  second 
helpings  are  offered. 

WESTERN    SOUP  FOR  WESTERN  TASTES 

Prize  vegetables,  grown  in  a  fertile  western 
valley,  make  Rancho  Soups  so  good.  And 
because  Rancho  farm  kitchens  are  out  here 
in  the  West,  it  costs  us  less  to  get  the  vege- 
tables (all  dewy  fresh  and  fully  ripe)  to 
Rancho  kettles,  less  to  get  Rancho  Soups  to 
the  shelves  of  western  grocers.  So  share 
these  savings  .  .  .  and  at  your  grocer's  Reach 
for  Rancho. 

FIVE  DELICIOUS   CANNED   SOUPS 

Remember,  the  five  delicious  varieties  of 
Rancho  Soup:  Tomato,  Pea,  Asparagus, 
Vegetable,  and  Chicken  Noodle  —  and 
Rancho  Dehydrated  Noodle  Mix  in  the  con- 
venient envelope. 


U.   S.  Government  Gives   Rancho 
Its  Stamp  of  Approval 

Every  gleaming  black-and-yellow 
Rancho  label  proudly  bears  the  Seal 
of  Approval  of  the  U.  S.  Department 
of  Agriculture  .  .  .  that  means  Rancho 
is  made  under  the  most  exacting  stand- 
ards. 
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$5.00  for  Good  Ideas! 

Have  fun  creating  your  own  ideas  for  these 
columns.  $5.00  goes  to  everyone  who  sends  a 
recipe  or  suggestion  that  is  used!  The  superb 
quality  and  fine  flavors  of  Tea  Garden  deli- 
cacies inspire  the  best  of  cooks.  So  send  your 
entry,  with  the  name  of  your  Tea  Garden 
grocer  to:  Tea  Garden  Products  Co.  —  755 
Sansome  Street,  San  Francisco  11,  Calif. 

*      *      * 

"It  lias  a  wonderful  flavor,  with  due  credit  to 
Tea  Garden  Syrup,"  Mrs.  Mildred  Claunch 
of  Pacific  Grove  says  of  the  sauce  she  created 
to  make  an  epicurean  dish  out  of  spareribs. 
We  found  it  delicious  with  pork  chops,  too! 


Mix  together: 

2  tablespoons  brown 
sugar 

3  tablespoons  corn- 
starch 

1/2  teaspoon  salt 


Epicurean  Sauce 

Add: 


lA  CUP  v  inegar 

Vi   cup  water 

Vz  CUP  Tea  Garden 

Syrup 
1  tablespoon  soy  sauce 


Cook  together  until  slightly  thick,  add: 

y%  cup  minced  onion 

Vz  CUP  chopped  green  pepper 

Simmer  just  until  onion  and  pepper  are 
done.  When  serving  with  spareribs, 
cook  the  meat  until  tender  in  salted 
water  to  cover,  then  brown  in  fat.  Pork 
chops  may  be  broiled  or  fried. 


Tea  Garden  Drips  has  been  the  West's  fa- 
vorite syrup  for  more  than  half  a  century, 
because  of  its  rich,  distinctive  flavor.  Tea 
Garden  Cane  and  Maple  Syrup  is  a  delicate 
blend  with  the  flavor  of  pure  maple  sugar. 

*      *      * 

Mrs.  Frank  E.  Baxter  of  Fresno  says  her  fam- 
ily prefers  "Orange  Bread"  to  any  cake.  Her 
recipe  earns  our  praise  —  and  $5.00!  Espec- 
ially nice  these  days  as  it  uses  no  shortening. 


Tea  Garden  Orange  Bread 

Sift  together: 

3  cups  all-purpose  Aour 

4  teaepoom  baking  powder 
y~>    teaspoon  salt 

Combine  and  mix  in : 

1    cup  sugar 

3  tablespoons  Tea  Garden  Ouance 

Makjviai.auk 
1   well  beaten  egg 
1  cup  milk 

Turn  into  a  well  greased  loaf  pan  and 
let  stand  10  minutes.  Bake  about  one 
hour  in  a  moderate  oven  (350°) .  When 
done  brush  with  butter  or  margarine. 


A  delicious  moist  cake  with  the  qualities  of 
fruit  cake  at  much  less  cost,  is  made  by  this 
recipe  which  comes  from  Mrs.  Charles  Adam- 
son  of  Eugene,  Oregon.  Use  Tea  Garden 
Apricot  or  Apricot-Pineapple  Preserves. 


Y->  cup  shortening 
1  cup  brown  sugar 

Add: 

3   egg  yolks,  well 
beaten 


Tea  Garden  Preserve  Cake 

Cream  together:     Sift  together: 

1*J4  cups  flour 
1  teaspoon  soda 
%  teaspoon  cloves 
1  teaspoon  cinnamon 
1  teaspoon  nutmeg 
l/2  teaspoon  salt 

Stir  together:  1  cup  Tea  Garden  Preserves 
3  tablespoons  sour  milk 

Add   alternately  with   dry   ingredients 
to  the  creamed  mixture,  and  add: 

l/>  cup  chopped,  floured  raisins 
l/z  CUP  chopped  walnuts  (optional) 

t  Old  Ift:   3  egg  whites,  well  beaten 

Bake  in  two  layers  in  a  375°  oven  about 
25  min.  Add  a  simple  white  frosting. 


The  Tea  Garden  label  stands  today,  as  it  has 
for  more  than  half  a  century,  for  superb 
quality. 

*   *   * 

Mrs.  W.  R.  Johnson  of  Grants  Pass,  Oregon, 
has  a  little  boy  who  calls  this  "Smixen."  She 
calls  it  "Dripless  or  Stay-put  Sandwich."  We 
call  it  good  for  children's  lunch  boxes! 


Dripless  or  Stay-put  Sandwich 

2  tablespoons  butter  or  margarine 

2  tablespoons  peanut  butter 

2  tablespoons  Tea  Gaiiden  Preserves, 

Marmalade  or  Syrup 
Pinch  salt 

Heat  until  it  can  be  blended  easily,  stir 
well  and  either  spread  on  bread  slices  as 
is,  or  add  chopped  nuts  or  bits  of  dried 
fruit.  Spread  thick  or  thin  according 
t<>  the  appetite,  cool  before  wrapping. 


TEA  GARDEN    PRODUCTS  CO. 


TEA 

GARDEN 

e  QUALITY 


*     *     * 

Tea  Garden  Marmalade  has  a  clear  amber 
color,  a  piquant  bittersweet  flavor  . .  .  Tea 
Garden  English  St  vie  Marmalade  is  a  deeper 
(iilur  iiiiili  the  sharper  tang  of  imported  Se- 
ville orange  peel. 

PRESERVES  •  JELLIES  •  SYRUPS  •  CRAPE  JUICE  •  MARASCHINO  CHERRIES  •  SWEET  PICKLED  AND  BRANDIED  FRUITS 
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"Ironing  out 
defense  are* 
difficulties . . 


JVeeping  sheets  and  sh 
up  to  the  American  stands  I 
of  cleanliness  has  been  one_ 
the  major  problems  of  ev 
war-crowded  Western  com 
nity.  Each  worker  who 
helped  to  keep  overtaxed  1 
dries  operating  "at  capac 
is  making  a  real  contribu 
to  Victory. 


..the  beer  with 


ti 


Buy 

ANOTHER 

Bond 


ACME  BREWERIES 

Son  1 i .in'  11.  •  ■  •  Lot  Ani/tl 

s  II  , 


Good  ioVus 

METER  MAGIC 

lectric  bill  has  been  cut  considerably 
I  showed  the  children  how  the  meter 
Its  They  often  check  up  to  see  how 
cilowatts  arc  accumulating,  and 
remember  to  turn  out  unnecessary 
—8.  O   M  .  Salt  Lake  City. 

BRUSH  UP 
I  a  small,  stiff  bristle  brush  in  my 
pockel  when  I  am  straightening  up 
Mi.sc.  This  comes  in  handy  for  brush- 

er  I  lie  tup  of  fluffy  bathroom  or  bed- 
rugs,  removing  any  hair  or  raveling 
otherwise   clean    rug   and    saving   an 

iweeping  or  shaking. — M.  S.,  Laguna 
.  Calif. 

SAFETY  FIRST 
•k  up  small  pieces  of  broken  glass 
rash  bowl  or  tile  floor,  simply  soak 
!  of  absorbent  cotton  in  a  little  water, 
e  this  to  wipe  up  the  glass.  Even  the 
■~t  pieces  will  adhere  to  the  cotton, 
hi  will  be  saved  from  cut  fingers. — 
C,  Los  .1  ngelea. 

STICKING  DRAWER 

a  drawer  sticks,  cut  a  little  graphite 

lead  pencil,  rub  on  a  cloth,  and  rub 

i  the  ends  of  the  drawer,  working  it 

\   10  edges   between.    The  drawer  will 

ide  easily. — Q.  G .,  Berkeley,  Calif. 


D?S<ofro 


»  V  ■*.--■    '•    \     -I     k     , 


:n  two  old  -  time  favorite  condi- 
ts  get  together,  you've  got  an  ex- 
g  combination  for  any  main-course 
.  Spice  -  up  rationed  meals  with 
Foods  Mustard-with-Horseradish. 
it  on  all  foods  on  which  you  for- 
y  used  ordinary  mustard. 


''  BEST  FOODS 

IUSTARD 

WITH 
I  1DRSERADISH 

£   fcduct  of  The  Best  Foods,  Inc. 
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TEATIMERS? 
I  LOVE  EM 


Says  Mrs.  Josephine  Galbraith 

San  Francisco, 

California 


Rich  as  a  nut 
— full  of  the 
taste  of  quality, 
7£A  77&i£G&  are 

grand  eating  at 

party  time  or 

anytime 


Every  box  of  Tea  Timers 
must  delight  you  or  your 
money  back.  Remember  . . . 
they're  "The  Cracker  "With 
the  Party  Flavor." 


\ 


Your  family 

and  your  guests 

vvi'N  enjoy  these 

cfel/'ghtfully  flaky, 

delectably  tasty 

crackers 


Whenever 
you  see  TeA  V/Hexs] 

grab  'em.  We  make 

only  as  many 

as  we  have 

pre-war  quality 

shortening  for 


&  at  SAFEWAY 

Lac/yf  Do  you  puf  your  spare  J^ 
A-  Change  into  WR  SKIMPS? 
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INSTANT 

COOKING 

WHOLE  WHEAT 

CEREAL 

Save  time  in  getting  breakfast,  so  the  whole  family 
can  eat  more  slowly,  because  ZOOM  cooks  instantly 
— just  stir  into  salted  boiling  water. 

Youngsters  and  grownups  like  its  "gimme-some- 
more"  flavor.  It  supplies  the  important  minerals  and 
vitamins  of  the  wheat  in  a  pleasant,  easily  assimi- 
lated form. 

ANOTHER  TIME-SAVER 


For  quicker  and 
better  biscuits, 
muffins,  scones  and 
shortcake. 


No  separate  ingredients  to  assemble. 
Just  add  water  or  milk  as  directed  and 
you  can  have  delicious  biscuits  in 
double-quick  time. 


Good  ideas 


TOY   HOLDER 

A  slioe  bag  tacked  on  the  closet  door  serv 
as  a  handy  container  for  small  toys.    T 
.small  pockets  encourage  the  children" to 
neat.— J.  B.  J.,  Arroyo  Grande,  Calij. 

children's  bed  tray 

An  upset  soup  bowl  is  no  calamity  if  y 
serve  meals  to  a  sick-in-bed  child  on  a  sh 
low   baking  pan    (the  kind   used   for  je 
rolls)    instead  of  a  regulation  tray. — R 
B.,  Los  Angeles. 

DROPPER  TOP  BOTTLE 

You'll  find  that  keeping  your  supply 
baby  oil  in  a  small  bottle  with  a  drop1 
top  is  a  great  convenience  and  economy 
M.  R.  M.,  Seattle. 


INCENTIVE 

To  encourage  our  child   to  enjoy  hel 
with  the  dishes,  we  gave  her  a  set  of  att 
tive  printed  towels  for  her  own  special 
It  worked  like  a  charm! — E.  G.  S.,  Set 
Ana,  Calif. 

NO  MORE  TUMBLES 

To   keej)   the   baby    from    slipping  on 
waxed  floors,  stick  a  piece  of  adhesive  t 
across   the   toes    and   lieels  of  his  shoe, 
C.  K.,  Torrance,  Calif. 
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a  /ten/  way/ 

SO  TASTY,  SO  EASY  TO  DO! 

Mash  'A  H>.  liverwurst  (remove  rind); 
mix  with  2  Ibsp.  Durkee's  Dressing,  4 
tbsp.  chopped  parsley;  2  tsp.  chopped 
onion.  Use  it  for  sandwiches  and  see  how 
good  it  is  on    crackers  with   cocktails. 

Aged  like  fine  wine  to  a  mellow  perfec- 
tion, rich  and  golden  Durkee's  Dressing 
gives  swell  flavor  to  all  sandwiches, 
salads,    fish,   meat   and   cheese  dishes! 

Write  for  NfiW 
EASY  -  TO  -  DO 
SANDWICH  RECI- 
l'KS  to  Durkee's. 
2111)0  5th  Street. 
Berkeley.  Calif. 


DRESS     IT     UP     WITH 


FAMOUS 


\\ 
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M  OUR  CONTRIBUTION  to  the  National  War  Fund  is 
;hared  by  26»war  service  organizations  and  your  Com- 
nunity  Chest.  It  helps  provide  comforts  and  entertainment 
or  service  men  .  .  .  rest  homes  for  merchant  seamen  .  .  . 
upplies  for  American  prisoners  of  war  .  .  .  food  and  medi- 
:ines  for  14  Axis-ravaged  nations  .  .  .  pre-natal  care  and 
lospitalization  for  service  men's  wives  .  .  .  and  aid  to  the 
leserving  in  your  own  community.  *  The  need  is  urgent 
nd  unlimited  .  .  .  Make  your  check  as  big  as  your  heart! 


dceb  tt. . . . 


One  contribution  to  the 

NATIONAL   WAR   FUND 

aids  all  these, and  affiliated  agencies: 

UNITED   SERVICE   ORGANIZATIONS 
UNITED   SEAMEN'S   SERVICE 
WAR   PRISONERS'  AID 
UNITED   NATIONS   RELIEF 
REFUGEE   RELIEF 
COMMUNITY   CHEST 


ONE  fuel  does  rr 

Gas  assures  dependable,  eco- 
nomical cooking,  heating,  hot 
water  service  and  refrigeration 
in  millions  of  western  homes.  * 
Gas  also  supplies  the  heat  for 
countless  industrial  processes  es- 
sential to  war  production.  Gas  is 
the  all-purpose,  modern  fuel. 


HE    PACIFIC    COAST    GAS    ASSOCIATION 


RVING   THE   WEST 


WAR   AND   PEACE 
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Count  On  the  men  to  grab  all  the  glory. 
Take  the  Boston  Tea  Party,  for  instance, 
strictly  a  stag  affair— and,  of  course,  per- 
petuated in  history  books.  It's  high  time 
laurels  were  distributed  to  the  wives  of 
Boston  who,  a  few  years  after  the  men  went 
on  their  much- publicized  junket,  proved 
just  as  militant  about  getting  coffee  at  fair 
prices. 

Abigail  Adams,  wife  of  the  second  presi- 
dent, describes  the  Boston  Coffee  Party  of 
1777  in  a  letter  to  her  distinguished  spouse. 
She  tells,  with  some  heat,  of  the  profiteer 
who  demanded  excessive  prices  for  one  of 
the  scarce  hogsheads  of  coffee  in  the  Col- 
onies. With  blood  in  their  eyes,  a  large 
number  of  Boston  women  marched  upon 
the  grasping  fellow,  forced  him  to  give  up 
the  keys  to  his  warehouse  and  righteously 
marched  off  with  his  coffee. 


You  can  appreciate  their  indignant  refusal 
to  be  deprived  of  their  coffee  when  you  try 
M.J.  B.  in  this  recipe: 

Coffee  Shake 

Make  a  batch  of  fresh  M.J.  B.  and 
chill  it—  in  the  refrigerator,  don't 
put  ice  in  it,  for  gosh  sake.  Then  to 
about  six  glasses  of  M.J.  B.  allow  one 
pint  of  vanilla  ice  cream.  Borrow 
your  husband's  cocktail  shaker  and 
give  the  mixture  a  hearty  jouncing. 
Sweeten  to  taste  and  serve  with  or 
without  whipped  cream  (probably 
without  nowadays). 

A  footnote  to  our  little  story  about  colonial 
dames  and  coffee:  The  first  license  to  sell 
coffee  in  the  Colonies  was  issued  to  a  wom- 
an, one  Dorothy  Jones  of — you  guessed  it 
—  Boston!  Dorothy  knew  a  good  thing 
when  she  saw  it,  for  a  decade  later,  in  1683, 
William  Penn  still  paid  as  high  as  $4.68 
a  pound  for  green  coffee.  Imagine  —  and 
today  you  enjoy,  for  a  few  pennies,  the  full- 
flavored  aromatic  goodness  of  vacuum- 
packed  M.J.  B.  in  recipes  like  this: 

Coffee  Fudge 

Into  the  top  of  a  double  boiler,  pour 
three-quarters  of  a  cup  of  strong 
M.J.B.  In  this  melt  two  squares  of 
bitter  chocolate.    Add  two  cups  of 

1  Q 


brown  sugar.  Mix  well,  then  boil 
until  the  mixture  forms  a  soft  ball 
in  cold  water.  Remove  from  the  fire, 
add  a  pinch  of  salt  and  two  table- 
spoons of  butter.  Beat  until  thick, 
pour  into  a  pan  and  mark  off  in 
squares.  Try  this  on  the  man  of  the 
house  just  before  he  sees  the  bill  for 
that  new  hat. 


Nowadays,  we  hear  a  good  deal  about  con- 
centrated rations  carried  by  our  troops.  The 
idea  may  have  been  borrowed  from  the 
Galla,  a  warlike  tribe  of  Africa.  On  their 
marches,  the  Galla  warriors  carried  food 
tablets  of  pulverized  coffee  mixed  with  fat. 
You'll  find  this  dessert-infinitely  more  pal- 
atable: 

Coffee  Chiffon  Pie 

In  three-quarters  of  a  cup  of  strong, 
cold  M.J.  B.  melt  one  tablespoon  of 
gelatin.  To  four  beaten  egg  yolks, 
add  half  a  cup  of  sugar,  half  a  cup  of 
strong,  hot  coffee  and  a  smidgen  of 
salt.  Cook  slowly,  but  beware  boil- 
ing. Mix  in  the  gelatin,  cool,  then  add 
four  egg  whites  beaten  stiff.  Pour 
into  baked  pie  shell  and  chill. 

Observe  that  your  coffee  be  fresh, "ad- 
monished Maria  Eliza  Rendle  in  her  New 
System  of  Domestic  Cookery  over  a 
century  ago.  Her  advice  is  still  the  top 
coffee-making  secret.  So,  to  get  really  fresh 
coffee,  ask  your  grocer  for  M.J.B.  It's  a 
combination  of  the  world's  finest  coffees, 
picked  by  hand  at  the  peak  of  mellow  ripe- 
ness, artfully  blended,  then  vacuum-packed 
—  every  pound  of  it  —  to  seal  in  the  flavor 
till  it  reaches  your  coffee  maker.  No  won- 
der—  you  can't  make  a  bad  cup  of  M.J.B. 


We  lock  the 
flavor  in! 


M     J.    B     CO.,     SAN      FRANCISCO 


Good  ideas 

COLORFUL  CURTAIN  RINGS 
Colored  chicken  markers  make  decors 
and  inexpensive  curtain  rings.  On  coal 
woven  fabric  like  monk's  cloth,  they 
be  slipped  right  through  the  fabric  to  « 
inate  sewing.  The  rings  are  easy  to  ren 
when  the  curtains  are  to  be  washei 
cleaned. — R.  G.  E.,  Seattle. 
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FISH  BOWL  STRATEGY 

If  you've  failed  to  appreciate  the  child 
gold  fish  because  of  the  messy  job  of  c  | 
ing  out  the  bowl,  try  this.   Make  a  si.  [ 
from  a  short  piece  of  old  rubber  tu 
and  siphon  out  the  water  without  dist  f 
ing  either  the  fish  or  the  sand  in  the  bo 
of  the  bowl.    The  suction  of  the  tube 
pick  up  pieces  of  waste  and  uneaten 
The  bowl  may  be  refilled  with  fresh  II 
by  holding  the  end  of  the  tube  agains  w 
side  of  the  bowl  and  allowing  the  wat 
flow  in  gently.   If  this  is  done  each 
two,  a  thorough  cleaning  will  not  be  n 
sary  oftener  than  once  a  month. — 77.  Z 
Pasadena,  Calif. 


NAIL  POLISH  AGAIN! 

When  the  thread  loop  buttonholes  oi 
dresses  or  blouses  become  limp  and  ha 
fasten,  I  coat  them  with  colorless  nail1 
ish.    Presto!    No  more  fumbling  when 
in  a  hurry. — K.  M.,  Seattle. 
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CROIX 
ROYALE 


((ay  Croy  Royal) 


LIQUEUI 
QUALITY 


■r 


COMPARABLE 

TO 

OLD-WORLD 

BRANDIES 


Croix  Royale  Brandy  is  the  result  of 
expert  blending  of  line  brandies,  lis 
perfect  u  brandj  ;is  experienced  skill  vt 
produce, comparable  in  tin-  fines!  ol  Ku( 
pean  Brandies.  I  tip  will  convince  yoi 
Try  Croix  Royale  Brandy  after-dinnea 
in  high  balls,  manhattanB,  ami  old  Ff| 
ionols. 

BUY  WAR  BONDS  FIRS1I 


CAMEO  VINEYARDS  CO.  •  FRESNO,  CAUFORNl 
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EN    HE   COMES    HOME! 

ie-cooked  food'  .  .  .  that's  what  his 
;  ask  for.  And  that's  what  he'll  get. 
;  been  practicing!  Wait  till  he  tastes 
>okies  and  cakes,  with  his  favorite 
flavors  from  those  handy  brown 
:tt  Flavor  bottles — Cinnamon,  Nut- 
Clove.  And  his  pet  stews  and  gra- 
bubbling  with  Celery  and  Onion, 
ose  29  Burnett  Flavor  Extracts  do 
lot  of  favors.  I  know  who'll  be  bis 
te  cook  .  .  .  and  why! 

For  Flair  .  .  .  and  for  flavor  .  .  .  send  today 
'    for  What's  Cooking?  ...  food  news  on 

how  to  use  the  Burnett  29  Flavors.  .  .  .  Just 
i   write  to  Barbara  Blair  —  Department  T-10 
Burnett  Company,  437  D  St.,  Boston  10,  Mass. 

URNETT'S 

EXTRACTS 


'E  YOUR  FOODS 
TANG  THEY  NEED 


THE 


The  too-cereal  idea 


sure  builds  the  appetite! 


Baby  Likes  Variety, Too! 
This  simple  idea,  first  sug- 
gested by  a  doctor,  makes 
baby  eat  better  — for  babies 
like  variety,  too!  At  one 
feeding  serve  Gerber's  Ce- 
real Food,  at  the  next  serve 
Gerber's  Strained  Oatmeal 
—  turnabout.  That's  the  two- 
cereal  idea! 


Both  these  tasty  baby  cereals  are 
enriched  with  Vitamin  Bi  and 
precious  iron  —  both  are  pre- 
cooked, ready-to-serve  with  hot 
or  cold  milk,  or  formula.  Be 
sure  to  get  both  cereals  at  your 
food  store! 
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/¥erber's 

FREMONT,  MICH.  OAKLAND,  CAl 

7"/r4>J>    K£&*rtsti/4>  Cortoli         Stromfd  Foods        Chopped  Food* 

Gerber  Products  Company  Name 

Dept.STIO,  Fremont,  Michigan. 

Please  send   me   free  samples  Addrett 

of    Gerber's    Strained    Oatmeal 
and  Gerber's  Cereal  Food.  ,.  .  - 
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I  don't  trust  luck 
I  trust  Jewel! 


You  can  always  depend  upon 
Swift's  Jewel  Shortening  tomake 
fluffy  cakes,  flaky  pie-crusts, 
light  biscuits,  and  crispy  fried 
foods. 

Jewel's  amazing  shortening 
power  is  due  to  a  special  blend 
of  fine  bland  cooking  fats  that 
gives  better  cooking  results. 

Try  Swift's  Jewel  soon.  You'll 
agree  with  millions  that  it's  the 
perfect  all-purpose  shortening. 
Get  Jewel  in  the  handy,  eco- 
nomical carton  today! 


Jewel 


SHORTENING 


IT'S  BLENDED  FOR  BETTER  RESULTS 


Good  ideas 

TIE  PRESSING 
For  pressing  men's  tics,  I  have  two  pieces 
of  stiff  cardboard  cut  to  fit  into  the  ends 
of  t lie  tie.  I  insert  them  before  pressing 
and  there  are  no  seam  marks  on  the  front 
of  the  tie. — L.  >S.,  Dunsmuir,  Calif. 

CLOTHES   MARKING 
To  mark  my  children's  sweaters,  mittens, 
coats,  etc.  I  apply  small  pieces  of  press-on 
mending  tape  and  write  their  names  in  in- 
delible ink.— J.  L.  S„  Menlo  Park.  Calif. 

IMPROVISED  CURTAIN  STRETCHERS 

After  washing  your  window  curtains  (if 
you  have  no  stretchers  or  driers) ,  put  a  rod 
in  each  end.  Fold  in  half  over  the  clothes 
line,  and  in  a  few  minutes  the  curtain  is 
ready  to  put  up,  with  little  or  no  ironing 
required,  and  no  sagging  corners. — W.W., 
El  Monte,  Calif. 

SHOPPING  GUIDE 
When  I  make  out  my  shopping  list,  I  di- 
vide it  into  groups  according  to  the  various 
departments  of  the  market,  such  as  dairy 
products,  vegetables,  household  cleansers, 
etc.  This  saves  much  retracing  of  steps  in 
these  busy  days,  and  is  especially  helpful 
in  an  unfamiliar  store,  since  most  stores 
use  a  standard  grouping  for  their  merchan- 
dise.—//. C.  D..  Oakland.  Calif. 


SAUCE 

ONE  Sauce  for  ALL! 

Not  just  for  meat.  Not  just  for  fish. 
Not  just  for  fowl,  beans,  salads 
and  egg  dishes.  It's  A  •  /  for  all! 

Ask  for  it  when  dining  out.  Keep  it  on  the 
table  at  home.  Not  rationed. 

G.  F.  Utublein  &  Bro.,  Int.,  Hartford  I,  Conn. 


The  DASH  that 

makes  the  DISH 


A  DAINTY  APPLICATION, 


ENJOY  INEXPENSIVE 
PRIZE- WINNING 
ORANGE  MARMALADE 

It's  Easy  To  Make  Anytime 
With  This  Simple  Recipe 


v 


6  Medium  Sized  Oranges 

(2  lbs.  Sliced) 
6  Cups  Water 
}/i  Cup  Lemon  Juice 
(About  6  lemons) 
1  Package  M.C.P.  Pectin 
9H  Level  Cups  Sugar 
(Measured  ready  for  use) 

1.  Cut  oranges  in  cartwheels  with  v 
sharp  knife  to  make  slices  thin  as  poi 
ble.  Discard  the  large  flat  peel  e: 
Sliced  fruit  should  weigh  2  pounds 

2.  Put   sliced   fruit  in   8-quart  kettle, 
the  water  and  lemon  juice. 

3.  Bring   to   a   quick   boil;   boil    gently 
1   hour   (uncovered).  If  peel  is  not  t 
der  in  1  hour,  boil  until  tender. 

4.  Measure   the    cooked   material.    Due 
boiling,  the  volume  will  be  reduced 
low   7   cups.   Add   water   to   make   tc 
peel  and  juice  exactly  7  cups. 

5.  Put  back  in  kettle.  Stir  in  M.C.P.  Pec 
continue  stirring  and  bring  to  a  full  b 

6.  Add  sugar  (previously  measured 
gently  until  it  has  reached  a  full  roll 
boil,  and  BOIL  EXACTLY  4  M 
UTES.  Remove  from  fire;  skim  and 
by  turns  for  5  minutes. 

7.  Pour  into  jars.  If  you  use  pint  or  q 
jars,  seal  hot  and  invert  jars  on  lids 
til  Marmalade  begins  to  set.  Then,  sh 
well  and  set  jars  upright. -This  keeps 
peel  evenly  distributed  throughout. 

NOTE :    This    recipe    works    equally    l 
with  ISavel  Oranges  or   Valencias.   W\ 
either    variety    is    over-ripe    and    peel  f 
soft,    use    %-cup    Lemon    Juice    insti 
of     l/z-cup.     (lie    sure    to    discard 
seeds.)   This   recipe  makes  7   pounds 
prize-winning  Orange  Marmalade, 
(Advertisement) 
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GUITTARI 

(  G  I  T  -  T  A  R  D  ) 

CHOCOLATI 


CHOCOLATE  WHIP—  Blend  '.,  cu 
GUITTARD'S  with  2  tbsps.  water  i 
double  boiler.  Add  3  beaten  egg  yolks  an 
cook,  stirring,  until  thick.  Remove  froi 
heat,  A»UI  I  tsp.  vanilla.  Beat  3  egg  whin 

Stiff  with  '|  tsp.  salt;  beat  in  !;j  cup  Mi'd 
Fold  m  hot  mixture.  I  leap  in  dessert  dishj 
sprinkle  with  nuts,  chill.  Serves  4. 
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OUNi;  PANTRY  PIRATES  //'£<? 
ivhat's  /yooc/  /or  them  when  it's 
ites'  Gold  Graham  Crackers. 
'hese  yum-yum  crunchy  crackers 
brimful  of  nourishing  goodness, 
y're  simply  energizing  grain,  rich 
asses,  pure  vegetable  shortening 
plenty  of  honey  .  .  .  magically 
:d  and  baked. 

or  a  quickie  breakfast  try  toasted 
ites'  Gold  Graham  Crackers  with 
-  morning  coffee.  For  a  filling 
r-school  snack,  give  youngsters  a 
iful  with  a  big  glass  of  milk, 
ou'll  want  to  have  a  good  supply 
land  always.  So  get  the  big  econ- 
size  package.  You'll  save  money 
trips  to  the  store.  Buy  Pirates' 
d  Graham  Crackers  today. 


a!  SAFEWAY 
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Housework's  made  lighter 

All  women  agree 

When  they  get  help  from 

OLD    ENGLISH   three! 
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Cleaning  painted  wails? 
Takes  but  a  wipe 
Of  this  quick  cleaner 
To  make  'em  bright. 

Full  quart,  23  cents 


OLD  ENGLISH  ALL  PURPOSE  CLEANER 
dissolves  dirt  and  grease— without 
dulling  paint  lustre.  Costs  but  half 
the  price  of  other  quality  cleaners. 


Floor  waxing  need  not 
Get  you  down. 
With  this  quick  polis 
You  can  go  to  town 

Pint  ...  39  cents 


OLD  ENGLISH  NO  RUBBING  WAX. 

Spread  it  gently  over  floors  and 
linoleum.  That's  all  you  do.  Dries 
itself  to  a  crystal-hard  finish  in  fif- 
teen minutes. 


=1  ^jg^k  Dull,  marred  furniture 
Looks  like  new! 
This  polish  hides  scars 
Shines  brightly,  too. 


6  ounce  bottle,  23  cents 


OLD  ENGLISH  SCRATCH  REMOVING 
POLISH  does  two  jobs  at  one  time! 
Covers  up  scratches,  gives  shine  to 
furniture. 


HOUSEHOLD  PRODUCTS 


Good  ideas  from  Washington,  D.  C. 


FOR   I, IMP  RAYONS 

Textile  specialists  of  the  U.  S.  Dept.  of 
Agriculture  suggest  a  gelatin  and  water 
solution  for  rayon  dresses  which  become 
limp  and  crush  easily  after  washing.  The 
amount  of  gelatin  used  depends  upon  the 
stiffness  desired.  Two  tablespoons  is  usu- 
ally enough  for  a  single  dress.  Soak  the 
gelatin  a  few  minutes  in  a  little  cold  water, 
then  dissolve  it  with  boiling  water.  Pour 
the  solution  into  a  bowl  large  enough  to 
hold  the  dress,  and  add  enough  cold  water 
to  make  the  temperature  comfortable  for 
handling.  After  the  dress  is  washed  and 
rinsed,  dip  it  into  the  gelatin  solution  and 
squeeze  gently.  Roll  the  dress  in  a  thick 
bath  towel  until  ready  for  ironing. 


RUBRER  HEEL  MARKS 

Black  marks  on  linoleum  and  hardwii 
floors  made  by  wartime  rubber  heels  |l 
soles  may  be  removed  with  liquid 
turpentine,  or  cleaning  fluid,  accordinj 
home  economists  in  the  U.  S.  Dept.  of  A 
culture.  The  solvent  removes  the  wax  a] 
with  the  black,  so  wax  should  be  apt 
to  the  floor  after  the  marks  are  remo 


Remove  these  black  marks  at  least  on 
week,  for  if  they  are  allowed  to  reman 
long  on  the  floor,  they  become  difficu 
remove.  The  carbon  black  in  the  rul 
which  causes  the  marks,  makes  the 
more  durable  and  helps  to  stretch  the 
able  supply  for  soles  and  heels. 


\ 


YES,  it  is  —  when 
you  clean  floors  and  linoleum  with 
KENU.  It's  sheer  magic  the  way 
KENU  wipes  up  grease  and  grime 
— so  easily,  and  at  such  trifling  cost. 
No  bucket — no  scrubbing  brush — 
no  rinsing.  Just  a  big  ^-£- 
cloth  wrung  out  in  silky-  h.  "^ 
soft   KENU   solution.  J&HmMd/1  '"" 

Jl 

Lightens  Homework 
Through  Chemistry 


REDUCE 
SEED  LOSSES 


Treat  seeds  with  SEMESAN*.  It  generally 
controls  seed-borne  diseases,  and  certain 
seed-borne  soil  rots.  Give  plants  a  head 
start.  Reduce  the  risk  ot  waste  in  seed, 
fertilizer,  time  and  labor.  SEMESAN  is 
economical — easy  to  use.  At  all  dealers. 
Write  for  free  pamphlet,  "More  Sue  i  |  ss 
with  Flowers."  DU  PONT  SEMESAN  CO.  (Inc.), 
Wilmington  98,  Delaware.  *H.«.  U.  8.  F.t  OS. 


"WUlJiV  SEMESAN 


GOOD  IDEAS 

AT 


AND   DEALERS 


KEEP  DOGS  AWi 


\ 
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FOUND  TWO  - 

CANS  OF  MY 
FAVORITE  TUNA! 


oday,  it's  news  when  you  can 
two  cans  of  this  famous  quality 
.  Restricted  to  small-boat  "off- 
e"  fishing  because  our  big  tuna 
>ers  are  in  the  Navy  for  the  du- 
>n  . . .  and  with  military  require- 
t8  having  priorities  on  this  lim- 
"paek".  .  .  naturally,  there  just 

enough  to  go  around.  But,  it 
t  always  be  that  way.  When 
Dry  is  won,  your  grocer's  shelves 
again  be  piled  high  with  Amer- 
favorite  brands.  Speed  that  glo- 
!  day  .  .  ."shop"  for  War  Bonds 
Stamps  just  as  often  as  you  can ! 

VAN  CAMP  SEA  FOOD  CO.,  INC. 
Terminol  Island,  California 


•olid  pack  or  "grated".., 
'  both  are  Quality  Tunas 


WHITEASTAR 


"GRATEDlTyWUNAfl 


You  are  an  American 
...buy  WAR  BONDS! 

B  k  is     19  4  4 


Problem 
in    multiplication 

How  can  you  multiply  your  vitamin 
intake?  You  probably  should,  for  mod- 
ern eating  habits  and  food  processing 
methods — along  with  faulty  cooking 
technique  —  combine  to  steal  away 
nutrients  you  should  get  from  daily 
meals.  Golden -V. .  .  pure,  sweet  milk, 
homogenized  and  fortified  with  seven 
essential  vitamins . . .  offers  the  pleasant, 
economical  way  to  assure  more  vita- 
mins. For  example,  it  provides  many 


times  as  much  Vitamin  A,  Bi,  B2  and  C 
as  ordinary  milk.  Two  glasses  give  full 
minimum  daily  supply  of  Vitamin  A, 
Vitamins  Bi,  B2  and  B6,  Calcium  Pan- 
tothenate, Niacin,  and  Vitamin  C.  Or 
use  Golden -V  in  cookery  and  multiply 
the  vitamins  in  delicious  dishes.  Get 
Golden -V  from  grocers — or  have  the 
Golden  State  milkman  deliver  to  your 
home.  Then  try  Golden-V goodness... 
as  a  beverage  or  in  vitamin  cookery. 


Feather- light 


but  Heavy  in  Nutritive  Value 


Here's  a  toothsome  treat  that  men  say  is  "lip-smackin'  good."  It  delivers 
nourishment  your  family  needs  in  hard-  working  times  like  these.  Try  it! 

RICE    CHEESE    SOUFFLE 


Vi  cup  rice,  uncooked 

4  tbtp.  butler  or  shortening 

4  tbtp.  flour 


2  cups  Golden-V 

3  eggs-  separated 
Vi  '*P-  paprika 


I'/j  tsp.  salt 

Vi  tsp.  prepared  mustard 

I  cup  grated  cheese — American 


I.  Cook  rice  in  1-qt.  boiling  salted 
water  until  tender.  Drain  well,  but  do 
wash.  2.  Prepare  a  white  sauce: 


not 


Melt  butter  or  shortening.  Add  flour 
and  blend.  Gradually  add  Golden-V. 
Cook  over  direct  heat  until  thickened, 
stirring  constantly.  3.  Beat  egg  yolks. 


Add  rice,  white  sauce,  seasonings  and 
cheese.  Beat  egg  whites  until  stiff  and 
fold  into  rice  mixture.  4.  Turn  into 
greased  2-qt.  casserole.  Bake  in  mod- 
erate oven  (350°  F.)  45  minutes. 
Is  delicious  if  served  with  Pimento 
Sauce. 


PIMENTO    SAUCE 


2  tbsp.  butter  or  shortening 
I  tbsp.  flour 


I  cup  Golden-V 
Vi  tsp.  salt 


I  tbsp.  chopped  pimento 

I  hard  cooked  egg,   chopped 


I.  Melt  butter  or  shortening.  Add 
flour  and  blend  thoroughly.  Gradually 
add  Golden-V.  Cook  over  direct  heat 


until  thickened,  stirring  constantly. 
2.  Add  pimento  and  chopped  hard 
cooked  egg. 


For  other  recipes  send  for  "Golden-V  Vitamin  Recipes. "Address  Golden 
State's  Experimental  Kitchen,  425  Battery  St.,  San  Francisco  (11),  Calif. 


GOLDEN  STATE  COMPANY,  LTD.,  425  Battery  St.,  San  Francisco,  (II),  Calif. 
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Satf, 


WHAT  IS  THIS 
ZONE-CONDITIONING? 


Good  ideas 


A  fair  question,  Sir  . . . 
and  important  to  your  post- 
war home  building  or  re» 
modeling  plans. 


Payne. 


ZONE-CONDITIONING 


...  is  tomorrow  s  successor 
to  old-fashioned  central  heat- 
ing. Healthful  circulation  of 
fresh  air  .  .  .  gas-heated  in 
winter  .  .  .  controlled  by  zones 
or  individual  rooms. 

tf-olde.%  cut  letftu&U 

Ask  your  PAYNE  dealer  or  write  to  us, 
address  below.  -tr  We're  busy  now  with 
war  production.  But  new,  even  finer 
PAYNE  Furnaces  will  be  ready,  after 
victory,  featuring  years-ahead  Zone- 
Conditioned  heating  and  ventilation. 


© 


1944   PArf)E   FURNACE  &  SUPPLY  CO.,   INC- 


Paytie 


FURNACE  &  SUPPLY  CO.,  INC. 
BEVERLY  HILLS,  CALIFORNIA 


PRYI1EHERT 


7~C^ 


YEARS     OF     LEADERSHIP 


Qz 


you  will  Zone-Condition 

YOUR  HOME  OF  TOMORROW 


CONSERVATION  TIP 
Yon  can  preserve  the  surface  of  your  glazed 
wallpaper  in  kitchen  or  bathroom  by  giving 
it  a  eoat  of  liquid  wax.  It  will  keep  clean 
longer,  and  may  be  wiped  down  with  a 
damp  cloth. — C.  J.  H.,  Northridge,  Calif. 

SEAL  FLOOR  CRACKS 

Cracks  in  floors  are  a  favorite  means  of 
entrance  to  the  house  for  insect  invaders. 
A  prepared  crack  filler,  obtainable  from 
any  paint  dealer,  should  be  pressed  into 
the  cracks  with  a  putty  knife  and  smoothed 
over.  When  dry,  the  floor  can  be  refin- 
ished  with  paint,  varnish,  or  shellac.  If 
desired,  the  crack  filler  can  be  stained  to 
match  the  color  of  the  floor  before  the 
finish  coat  is  applied  to  the  floor. 

FURNITURE  REPAIR 

For  the  homemaker  who  must  be  her  own 
repair  man  in  wartime,  here  are  some  tips 
on  re-glueing  loose  joints  in  furniture,  from 
the  U.  S.  Dept.  of  Agriculture. 
Joints  will  hold  together  only  if  thoroughly 
dry,  entirely  free  of  old  glue,  tightly  fitted 
and  clamped  or  tied  in  position  for  24 
hours,  until  the  newly  applied  glue  is  dry. 
Pull  the  loose  joint  apart  and  scrape  off 
the  old  glue,  or  wash  it  oft'  with  warm 
water.  The  pores  of  the  wood  will  receive 
the  glue  better  if  the  wood  has  been 
warmed  first,  either  in  the  sun,  or  the  oven. 


Rub  the  glue  into  the  pores  with  a  stl 
brush.  Force  the  pieces  into  place  at  oik 
and  clamp  together,  or  tie  them  with 
strong  cord.  Make  a  tourniquet  with  a  sti 
of  wood  to  draw  the  cord  tight,  and  plj 
pads  of  paper  under  the  clamp  or  re 
where  it  presses  on  the  wood,  to  avi 
marring  the  finish. 

The  best  glues  are:  cabinet  glue,  appli 
hot  and  liquid;  casein  glue,  mixed  with  v 
ter  and  applied  cold,  under  pressure; 
plastic-resin  glue,  mixed  with  water,  wh 
becomes  waterproof  when  set.  All  may 
purchased  at  hardware  stores. 

BROOM  COVER 

A  sugar  sack,  with  a  draw-string  top,  mal  | 
an  excellent  cover  for  your  broom  wl 
dusting  down  walls  and  ceilings.  It  can 
easily   removed   for  washing. — E.  C ., 
Diego,  Calif. 

STOPPER  SUBSTITUTE 

Don't  worry  if  you  can't  buy  a  rubber  s 
tion  sink  stopper.  Use  a  self-sealing  jar 
instead.  It  will  work  like  a  charm  anc 
easy  to  keep  clean. — F.  N .,  Los  Ange 

LOCATING  LEAKS 

To  locate  a  leak  in  a  drain  pipe  under 
sink,  pour  heavy  soap  suds  in   the  drJ 
The  suds  will  ooze  out  at  the  leak  audi 
cate  the  trouble  at  once. — A.  W.  M ..  .S\J 

Ana,  Calif. 
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ij  oft  and  Light  as  Thistledown  . . . 

.  .  .  and  a  joy  to  possess,  Irving  Comforters  are  made  of  finest 
down  enclosed  in  lustrous,  feathcrproof  fabrics.  Just  now, 
down-filled  sleeping  bags  for  arctic  soldiers  are  far  more  urgent 
than  luxurious  bedding— so  we  ask  you  to  be  patient.  There's 
just  one  place  for  extra  dollars  now:  Buy  More  War  Bonds. 
Irving     &.     Company,      PORTLAND,     OlIOOK. 
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When  early  settlers  pushed  their  hazardous  way  Westward  across  the 
Continent,  they  took  with  them  only  their  most  cherished  possessions. 
Early  Sandwich — or  "lace" — glass  was  one  of  those  valued  treasures. 

On  the  West  Coast  today  this  Sandwich  glass  is  proudly  displayed 
among  prized  heirlooms  of  the  descendants  of  those  early  pioneers. 

Duncan's  Sandwich  pattern  has  the  hrilliance  and  fine,  simple  sturdiness 
that  make  thrifty  Americans  love  it.  We  have  a  folder  on  it  you  might  like. 
— The  Duncan  and  Miller  Glass  Company,  Washington,  Pa. 


E  k     1  9  4  4 


45 


Your  good  results 
with  KIMSUL* 
sold  me  on  itl 


It's  the  many-layer 
construction  that 
makes  KIMSUL  a 
better  insulation 


Why  KIMSUL  is  scientifically  superior — easier  to  insta 


44*    Layers    in   One   Blanket  —  With 

44  separate  layers  of  insulation  banked  with 
heavy  water-proof  paper  and  stitched  to- 
gether, kimsul  is  scientifically  superior  to 
loose,  bulk  insulation  in  these  ways;  (1) 
Provides  uniform  protection  over  every  inch 
of  insulated  area.  (2)  Retains  original  thick- 
ness—  no  sagging,  sifting,  settling. 


Installing  is  Easy  as  ABC— Anyone 
who  can  use  a  hammer  can  install  kimsul. 
Put  it  between  joists  of  the  unfloored  attic 
...  or  between  rafters  of  the  sloping  roof,  if 
your  atlic  is  floored.  Extremely  light,  com- 
pressed into  a  convenient,  compact  roll, 
kimsul  is  easy  to  carry.  Pleasant  to  handle, 
contains     no     irritating    ingredients. 


Enjoy  New  Comfort — With  kimsul  in- 
stalled in  your  attic,  your  home  will  be  far 
more  comfortable  all  year  'round.  In  winter 
you'll  have  warmth  aplenty  with  as  much  as 
30%  less  fuel,  and  in  summer  a  cooler,  more 
livable  homo.  Order  kimsul  today  from  your 
lumber  or  building  supply  dealer,  hardware 
or  department  store. 


*  KIMSUL  (trade-mark)  means 
Kimberly-Clark  Insulation 

iKIMSIII.hauhlr  Thick  Attic  Insulation  hasli  In  yen, 
KIMSULiiaUo  availablein  Standard  Thiol  (appro  ci 
mainly  I")  and  Commercial  Thick  (approximatt 
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Fire-Resistant — There  is  no  insulation  known  that 
will  malo  ymir  home  fireproof.  Hut  the  insulation 

must  nut  udd  to  the  fire  /in  mil  nl  ii  wood  frame 
structure  KIMSUL  meets  tins  requirement  ha  mist- 
is  is  chemically  treated  to  resist  fire, 

MAIL  COUPON  TODAY  FOR   FREE  BOOKLET 

KIMBERLY-CLARK  CORPORATION,  *  ""» 

Building  Insulation  Division, 
JNe.  n.ili    Wisconsin 

Please  rush  new  prei  booklet  with  full  infor- 
mation about  easy-lo. install  KIMsi  l  . 

\VY  now  live  in  :  I  Our  I  >•.  >.   II 

[  I  Rented  House  □  Ajiail nl 

Name    

fddress 

<ll\  .. Slllll 
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THAT  PROBLEM  WINDOW 
We  solved  the  problem  of  what  to  do 
that  bathroom  window  that  couldra 
curtained.  On  the  bottom  half,  above 
sash,  I  painted  seaweed  designs,  using 
ous  shades  of  green,  with  a  little  rose 
lavender  for  contrast.  Above,  and  ah" 
the  seaweed,  I  applied  decalcomanil 
tropical  fish  swimming  happily  about 
nally,  I  gave  the  window  a  thin  cos  0' 
light  green  paint  on  the  outside.  When 
was  almost  dry,  I  daubed  it  with  a 
of  Turkish  toweling,  giving  it  a  stij 
effect.  The  window  is  very  attractiv 
the  daytime,  when  the  sunlight  str' 
through  the  misty  green,  and  equally  p 
ing  at  night,  when  the  fish  stand  oi 
bold  relief. — «S.  Q.,  Sierra  Madre,  Cal 

My  kitchen  windows  looked  out  ontc *' 
blank  wall  of  the  house  next  door,  1 
changed  this  dreary  outlook  to  a  plej 
one  by  a  simple  method.    I  made  a 
for  each  window  sill   (fruit  crates  are  e 
lent   for  this)  .  and   fastened   them   t< 
outside  of  the  window.    They  are  fin 
potted  plants  which  require  little  sun 
I  have  a  window  garden  all  vear  roui  [ 
E.  M.  D.,  Seattle. 
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BATHROOM  BR1GHTENER 
Bind  the  frayed  edges  of  your  chenille 
rugs  witli  bright  colored  prints.  Mat! 
curtain  tie-backs  add  a  cheerful  note, 
—A'.  E.  G..  L<,u<,  Beach,  Calif. 


ii 


Isn  you  name  any 

|ig  cushion  other 

than  OZITE? 

lotice  how  many  rug  pads 
called  "just-as-good-  JmJ 

)/ite."  Stick  by  the  —^ 

ie  you  know,  and 
genuine  Circle 
ad  OZITE. 


aveyou  ever  heard 
an  Ozite  Cushion 
that  wore  out? 

Tone  has  yet!    Genuine 
te,  still   made   of  all 
rwith  fabric  center, 
asts  the  rugs 
carpets  it 
tects. 


•  you  know  that  an 
:ite  Cushion  saves 
»re  than  it  costs? 

'hat's  the  price  of  the  rug? 

save  that  much  by 
bling  the  rug's  life, 
e's  luxurious 

ng  costs 
ling! 


ow  give  old  rugs 

new  lease  on  life, 

Jw  softness,  with 


rEnsmnmEi 


LUG  CUSHIO 

Id  for  free  Booklet  513,  on 
I  of  Rugs,  including  facts 
I  ain  removal. 
I  >n  Carpet  Company, 
J    V.  Ditman  St., 
ngele 


The  Master  Craftsmen  of  Wool  0' The  West 
present  the  Beautiful  100%  Virgin  Wool 

VOGUE  BLANKE 


Our  featured  civilian  blanket  .  .  .  the  100% 
virgin  wool  Vogue!  Its  quality,  workmanship 
and  beauty  carries  on  our  skilled  workers' 
tradition  for  looming  fine  blankets— the  same 
excellence  in  production  which  won  for 
Wool  O'  the  West  the  cowled  Army-Navy  "E" 
award.  Good  stores  everywhere  are  now 
showing  these  Vogue  blanket  masterpieces 
in  four  pleasing  colors:  Blue,  Peach,  Green 
and  Dusty  Rose.  Lovers  of  jacquard  patterns: 
Ask  to  see  the  new  Wool  O'  the  West 
^       NETHERLANDS  blanket. 


For  finest  women's  wear,  ask  your  dealer  to  show  you  'Wo 
Styled  in  Hollywood  and  distributed  by  M.  Blumberg  &  Co 

PORTLAND  WOOLEN   MILLS  •  PORTLAND  3,  OREGON 
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WARMS  YOUR  HOME 
LIKE  THE    SUN... 
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The  NEW  Day  &  Night  PANEL- 
RAY  heater  uses  Nature's  own 
principle  of  heating  .  .  .  RADI- 
ANT heat. 

The  PANELRAY  warms  with 
health-giving  infra-red  HEAT 
WAVES,  radiated  into  every 
corner  of  the  room  from  a  body- 
high  radiant  "heat  trap."  Re- 
sults :  instant,  cozy  heat;  warm 
floors;  even  heat  at  full  body 
height;  fresh,  draftless  air. 

PANELRAY  is  easy  to  install, 
safe  for  children,  attractive  and 
economical.  All  controls  are 
above  floor  level,  flames  fully 
enclosed. 

Also  available  in  double  units 
for  adjoining  rooms. 

Ideal  for  old  or  new  homes, 
upstairs  or  down. 

For  details,  see  your  Day  & 
Night  dealer,  or  write  — 

DAY*  NIGHT 


AMERICA 


FINEST 


WATER  and  SPACE  HEATERS 
WATER  COOLERS 

DAY     &     NIGHT     MFG.     CO. 

MONROVIA,     CALIFORNIA 


Overseas  Christmas  Mail 

October  15th  is  the  last  day  for  mailing 
Christmas  packages  to  service  personnel 
overseas.  The  30-day  period  ending  on  thai 
date  is  the  only  time  dining  which  a  pack- 
age may  be  sent  to  a  soldier  overseas  with- 
out a  specific  written  request  from  him. 
The  package  must  not  weigh  more  than  5 
pounds,  wrapped,  and  must  be  no  larger 
than  15  inches  in  length,  and  36  inches  in 
length  and  girth  combined.  The  contents 
should  be  packed  tightly  in  a  box  of  metal, 
wood,  or  solid,  double-faced,  corrugated 
fibreboard,  reinforced  with  strong  gummed 
paper  tape  or  tied  with  strong  twine,  or 
both.  Standard  corrugated  paperboard 
boxes,  made  for  the  purpose,  are  available. 
You  may  send  oidy  one  package  to  any  one 
soldier  in  one  week.  Don't  semi  perishables, 
intoxicants,  poisons,  or  inflammables  (in- 
cluding matches  and  lighter  fluid)  .  Such 
items  as  caramels,  fruitcake,  chocolate  bars, 
hard  candies,  and  nuts,  that  are  individ- 
ually wrapped  in  waxed  paper,  should  l>e 
packed  in  boxes  of  wood,  metal,  or  card- 
board within  the  parcel. 
Address  the  package  completely  and  leg- 
ibly. Print  the  address  so  that  it  will  not 
rim.  streak,  smudge,  or  fade,  and  place  an 
additional  copy  of  the  address  and  return 
address  inside  the  package.  Do  not  use 
gummed  labels  for  addressing.  Be  sure  to 
mark  the  package  "Christmas  Parcel." 


GOOD  IDEAS 
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Stunning  on 
plain  or     i 


painted 
walls 


34 
exquisite 

patterns 


For  a  decora* 
even  edge  & ; 

top  and  botb 

of  painted  Wa! 


•Money-Hnck 


Costs  as  little  as  15?per22ft\ 


AT   HARDWARE,    CHAIN,    DRUG,    DEPl 
WALLPAPER    STORES   EVERYWHfcRfil 


United  Wall  Paper  Factories,  Inc., 

World's  LsrgtSl  M.itiu/.K  tin <m  «/   II  I'tlA 
ami  Re.uly-V* >/<■</  />«•<</ ».///" 'M 
lU.n/i/u.ir/eii,  Chiemgt  "<4.  IthiHiiu 
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COFVHtiint    IM4*  until  n  wall  fAPCft  FMTOBMi   >N0. 


H  U 


'  inert  mm f 

rotect   yours  this  sofe   way 


.  INFERIOR  BLEACHES   sometimes 

amage  cottons  and  linens  because 
leir  action  is  uncontrolled. 


.  PLAIN  washing  means  lots  more 
Ming  to  get  things  white.  This 
also  hard  on  fabrics. 

.  with  purex  you  can  avoid  both 
lese  dangers.  Used  as 
irected,  Purex  whitens 
'»//>'— with  controlled  ae- 
on. Far  safer  than  infe- 
orblcachcsor  extra  rub- 


ing.  Linens  last  longest. 

PUREX  @ 

UREX    HAS    CONTROLLED   ACTION - 
ENTLE  TO  COTTONS  AND  LINENS 


AT  YOUR   GROCER'S 


cmrce  i  Blankets 


;p  nap  of  Pearce  Blan- 
ives  extra  thickness 
added  weight;  pro- 
■entilation  or  breath- 
ace  and  results  in 
warmth, 
ig  and  colorings  har-  ,t- 

with  room  decora-  /' 
nd    add    unmeasur- 
eliness.  You  can  se- 
irce  all-wool  Blan- 
the  stores  to  meet  / 

needs    and    adc 
l  after  the  war. 
>ressing  now  is  ti 
lvestment  in 

ds  to  help  our  / 

d  for  your 
;curity. 


■  i//.i 

der 


MMEroi/RpREAMS  amzzfae/ 


America  is  doing  a  lot  of  dreaming 
today — about  the  new  bathroom  for 
the  boy  who  will  be  coming  back — 
his  tough  job  ably  done — about  the 
kitchen  for  that  new  home  to  be 
built  when  victory  is  ours. 

And  dreaming  can  be  a  lot  more 
fun  if  you  do  it  on  paper.  So  why  not 
start  your  actual  planning  now? 
Those  War  Bonds  you  are  buying  to- 
day will  come  in  mighty  handy  when 

CRANE   CO.,   301   Brannan 


you  start  making  your  dreams  of  your 
new  or  remodeled  home  come  true. 

And  when  that  time  comes,  your 
plumbing  contractor  will  be  able  to 
furnish  you  with  the  beautiful  new 
Crane  fixtures  for  your  bathroom 
and  kitchen.  His  skill  and  experi- 
ence will  aid  you  in  having  a  mod- 
ern, convenient  bathroom  and  kitch- 
en, and  his  knowledge  may  save  you 
many  dollars  on  the  installation. 

St.,   San    Francisco    19,   Calif. 


To  aid  you  in  your 
planning,  Crane 
has  prepared  a 
helpful  book  "Step 
P  la  tilling  Your 
Bathroom  and 
Kitchen,"  a  copy 
of  which  will  be 
sent  on  request  to 
anyone  interested. 


I    ~t 


CRANE 

PLUMBING    •    HEATING     •    PIPE    • 


NATION-WIDE   SERVICE   THROUGH 

BRANCHES,    WHOLESALERS,   PLUMBING 

AND   HEATING   CONTRACTORS 


FITTINGS     •    VALVES 
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Garden  Tips 


So  worts  the  magic  of 

yiGORO 

For  complete  satisfaction  use  this 

complete  plant  food 

Any  home  is  more  impressive  .  .  .  richer- 
looking  when  it's  surrounded  by  a  velvety 
carpet  of  thick,  deep  green  grass. 

And  any  home  can  have  the  extra 
beauty  that  a  lovely  lawn  provides  .  .  . 
thanks  to  Vigoro,  favorite  plant  food  of 
home  and  professional  gardeners  all  over 
America. 

Vigoro  works  like  magic  because  it  does 
what  incomplete  plant  foods  can't  do.  It 
supplies,  in  balanced  proportions,  the 
food  elements  growing  things  need  from 
the  soil.  And  Vigoro  is  economical,  too 
.  .  .  just  4  pounds  completely  feed  100 
square  feet  of  area.  Give  your  home  the 
beautiful  lawn  it  deserves.  Get  Vigoro 
today ! 

A  Beauty  Treatment  for  flowers,  too! 


For  delicate,  beautiful  flowers  of  gorgeous 
color— magnificent  size  and  symmetry 
feed  Vigoro.  It's  a  real  beauty  treatment! 


You'll  find  two 
types  at  your 
dealers:  (1) 
Vigoro.    (2)   A 
Vigoro   Vic-   £ 
tor y  Garden   / 
Fertilizer. 
Buy  both 
with 
c o nf i - 
dence. 


'""W 


it 


PRODUCTS  OF  SWIFT  &  COMPANY 

Modt  in  California  t  Oregon  especially  lot  Western  toil*. 


FESTIVAL    IDEAS 

The  annual  grape  festival  in  Kentfield, 
California,  has  always  been  a  source  of 
good  ideas,  and  the  show  on  October  6  will 
be  no  exception.  In  one  booth  you  will 
find  cockle  shells  filled  with  soap  in  which 
to  dig  the  fingernails  to  prevent  gouging 
with  dirt.  There  will  be  blue  denim  aprons 
with  an  edge  of  oilcloth  to  kneel  on,  and 
large  pockets  for  scissors  and  trowels.  And 
most  practical  are  the  portable  cartons  of 
potting  mixture,  each  containing  enough 
to  fill  one  seed  flat. 

Many  will  like  the  sturdy  blue  denim 
aprons  for  the  barbecue  chef,  with  six  bar- 
becue recipes  in  the  pockets.  Matching  blue 
denim  pot  holders  bearing  a  hand-blocked 
steer  with  a  ring  in  his  nose  will  also  be 
for  sale. 

AMARYLLIS    AND    CALLAS 

I  plant  Amaryllis  Belladonna  between  rows 
of  calla  lilies.  The  calla's  handsome  leaves 
hide  the  foliage  of  the  amaryllis  when  it  is 
dying  down,  and  form  an  attractive  back- 
ground for  the  long,  naked  stems  and  blos- 
soms of  amaryllis. — D.  M.  S.,  Escondido, 
California.  . 

(Note:  Blue  Lily-of-the-Nile  (agapanthus) 
is  also  a  good  companion  for  amaryllis. 
Amaryllis   bvlbs  can   be  lifted  and  re- 


h  P£fisonflL  Lees 


TATIONERY 

Five  sheets  of  Sky  Mail  go  to  or 
from  members  of  the  armed  forces 
overseas  for  only  6c;  14  sheets  may  be 
sent  domestic  air  mail  for  8c. 

Attractive  envelopes  with  official 
red  and  blue  borders  make  it  easy  for 
postal  clerks  to  pick  out  your  letter 
and  give  it  fast  dispatch. 

Sky  Mail  paper  is  easy  to  write  on. 
Letters  written  both  sides  of  paper 
cannot  be  read  thru  the  envelope. 

Compare  the  value!  Dollar  boxes 
of  Sky  Mail  contain  125  sheets,  50  en- 
velopes; packs  of  50  sheets,  25  enve- 
lopes 60c  at  better  stores  everywhere. 

You  will  be  glad  if  you  remember 
the  name  and  insist  on  getting 


planted  most  advantageously  at  this  i 

VINE    CARE 

Winter  storms  may  tear  vines  from 
supports,  so  be  sure  they  are  secureh 
tened,  and  cut  off  any  branches  ha 
loose  from  the  wall.  Jf  the  vine  is  te 
better  plan  to  protect  the  roots  and 
sections  of  the  main  stem  before  the 
heavy  frost. 


OCTOBER    BULB    NOTES, 

Many  gardeners  consider  October  th 
bulb  planting  month,  and  most  garden 
ply  stores  still  have  a  good  selectu 
bulbs  on  hand.  Daffodils  and  other 
cissi,  tulips,  snowflakes,  grape-hyaci 
ornithogalums,  and  watsonias  are  sor 
the  bulbs  which  can  be  planted  this  m 
Here  are  a  few  tips  which  will  help 
grow  better  bulbs. 

SOAKINC  BULBS 

Some  bulb  experts  advise  against  soj 
small  bulbs  such  as  anemone  and  rain 
his  prior  to  planting.  Instead  they  re 
mend  placing  the  bulbs  in  flats  of 
sand,  starting  with  a  layer  of  sand  one 
thick  in  the  bottom  of  the  flat,  followe 
alternate  layers  of  bulbs  and  sand  tint 
flat  is  filled.  About  every  ten  days  e 
the  flat  onto  a  bench  to  see  whether 


OUTDOOR  PATIO^ 


[J 


Build  it  yourself  with  Kraftile  Po 
Tile  .  .  .  easily,  inexpensive 

An  outdoor  patio  can  be  the  most  enjoyal 
feature  of  your  home.  ..where  you  can  sei 
meals,  entertain  friends,  or  just  relax.  Y 
local  Kraftile  Dealer,  who  can  be  found  in! 
yellow  section  of  your  telephone  directo  * 
will  gladly  help  you  plan  home  and  £.ud\ 
improvements  with  Kraftile  Patio  Tile 
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Ii;i\r  sprouted  These  may  be  pot- 
nhnted  ;il  once,  while  any  that  have 
routed  arc  returned  to  the  flats  of 
■nd.  This  method  often  results  in 
jer  cent  start  of  sprouted  bulbs.  J?e 
>  keep  the  flats  moist  during  i  he 
ng  period. 

B1  LBS  indoors 
u.iiit  1  ml  I)-  blooming  in  your  house 
Ki  weeks,  choose  some  of  the  smaller 
such  as  grape-hyacinth.    In  a  5-  or 

|0t|  plant   six  hull)-  about   2  inches 

i  a  mixture  of  i  parts  of  loam.  I  of 

lid   I  of  leaf  mold  or  peat  moss   Keep 

covered  until  the  first  green  shoots 
.  If  you  want  a  particularly  delight- 
■(  t .  mm   a  ground-cover  of  timothy 

kr  the  bulbs  when  the  tips  of  the 
ire  an  inch  above  I  lie  soil  The  little 
fill  bloom  in  a  miniature  meadow 

Bl  LBS  in  w  \  I  KR 
>ic~l  and  quickest  way  to  grow  flow- 
nilhs  for  the  house  is  t<>  plant  them 
>es  or  bowls  of  water.    The  best   va- 
lor   this    purpose    are    early    crocus, 

th, and  narcissus. 

.acinth  is  a  good  hull)  to  grow  in  a 

vase,   which   may   be   obtained    in 

Burden  supply  stores.    Fill  the  vase 

■esli  pure  water,  and  drop  in  a  piece 

•coal  to  absorb  impurities,  then  place 

Ih  in  the  top  of  the  vase.    The  water 

not   quite  touch  I  he  hot  torn  of  the 

thou"h  roots  should  be  submerged. 


ILL  SLUGS 
SNAILS 

CUTWORMS 
GRASSHOPPERS 


ertain  other 
-foraging 
Scatter 
-GETA"  in 
garden, 
ed  in  handy 
unical  Corn- 
ed Pellets... 
n  meal  form. 


>  BY  DEALERS  EVERYWHERE 


LANTABBS 

1    GROW  BEAUTIFUL  POTTED  PLANTS 

jive    plants    one   tablet  weekly 
'have    amazingly    beautiful    green 
plants  and  gorgeous  blooms  despite 
'  furnace  heat.  Each  tablet  a  complete 
meal  Plus  invigorating  Vitamin  Bl. 
/ill  not  burn.  Four  tablets  to  gallon 
.make  rich  liquid  tood.  2Sc-50c- 
|  $1.00-$2.75.  Success  guaranteed. 
If  dealers  can't  supply,  postpaid 
Plantabbs  Co.  Baltimore-1,  Md. 


INT    FOOD    IN    TABLET    FORM 


)  I!  e  r     19  4  4 


ROD 
TWO    YARDS   WIDE 


there's  generous  sleeping  coi#drt  in  every 
arys  Blanket.  These  high  quality  blankets 
Bsven  wider  than  standojC  then  are  sltil- 
"fulled"  to  the  desirejd^iie.  This  impor- 
process,  plus  double  napping,  gives  them 
texture,    greater  warmth   and    durability. 


"ALWAYS 


PLEASANT    GOODNIGHT" 


.     MARYS     BLANKETS,     DEPT.      S.      ST.     MARYS,     OHIO 


J 


THIS  YEAR 

•'   KNIT 


YOUR  CHRISTMAS   GIFTS 

.  .  PLAN  THEM  AND  ORDER  YOUR  YARNS  .  .  NOW 

Our  aim  is  to  supply  you  with  the  best  of  yarns  in  beautiful 
colors.  But  we  are  down  to  bed  rock  on  personnel  and  the 
needs  of  your  Uncle  Sam  must  come  first.  For  this  reason 
we  ask  that  you  give  us  at  least  two  weeks  to  mail  samples 
and  to  fill  your  orders.  Your  patience  and  your  cooperation 
during  this  period  of  war  emergency  will  be  appreciated. 


Send  10c 


FOR 


Samples 


550  Alabama  Street 
San  Francisco  10,  Cal. 


1120  East  29th  Street 
Los  Angeles   11,  Cal. 


" 


A    FRAGRANT    FACIAL   CLEANSER 
gives  your  face  youthful  loveliness. 
Tingles  refreshingly  as  it  removes  dirt, 
yrime.  An  excellent  powder  base. 
But  AMBROSIA   Liquid    Beauty 
Aids  at  Drug.  Dept.  &  10c  Stores 
1HNZK  AMBROSIA. NEW  YORK  CITY 


°»«i*anK"Ht 


•  Famous  knitted  copper  pot- 
cleaning  ball.  She'll  be  back  again 
.    .     .     when    copper's    available. 

MnALTIXTILICORFORATIONOrange.N.I.U  S.A. 
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TWIN-ACTION 


In  Actual  Tests 


OLD  DUTCH  CLEANSER 
mm  34 MORE  BATHTUBS 

per  can  than  any  other  leading  cleanser 


TWIN-ACTION  Cuts  Grease... Erases  Dirt 

Today's  Old  Dutch  Cleanser  is  so  superior  that  in  tests 
under  actual  living  conditions,  one  can  of  Old  Dutch 
cleaned  34  more  bathtubs  than  a  can  of  any  other 
leading  cleanser! 

You  see,  Old  Dutch  contains  a  special  grease  dis- 
solver  that  cuts  grease  quickly — and  Seismotite  that 
erases  dirt  easily  without  scratching.  It's  this  twin- 
action  that  makes  all  cleaning  so  easy  and  fast  with 
Old  Dutch  Cleanser.  And  of  course  it's  economical,  too. 


BUY    THE     CLEANSER     USED     BY 
MORE     WOMEN    THAN    ANY     OTHER 


Here  are  results  of  tests  under  actual  living  conditions: 


OLD 

DUTCH 

CLEANSER 

Cleaned 


V 


34  more  bathtubs  lhan  Cieansec  A 

70  more  bathtubs  than  Cleanser  H 

79  mora  bathtubs  than  Cleanser  C 

81  mora  bathtubs  than  Cleansai  1) 

82  more  huthtuhH  than  Cleanser  l 

87  mora  UailiinliH  than  Cleanser  F 

88  more  bathtubs  than  Cleanser  <• 
hh  ..... r.    bathtubs  than  CJeanser  II 

14  G.  P.  CO. 


Cleansers  included  in  these 
tests  (identified  by  letters) 
along  with  Old  Dutch,  ac- 
count for  over  90%  of  all 
the  cleansers  sold  in  the 
United  States. 

r*    Guaranteed  by 
l  (iuud  Houisksspinj 


Garden  Tips 


WATERING    NEW    SEEDS 

It's,  always  a  problem  to  keep  freshly  n 
seeds  moist  and  still  not  have  the  til 
spray  so  heavy  that  it  washes  the  se 
away.  I  found  a  solution  by  watering  I 
our  tank  sprayer.  A  larger  percentage 
my  seeds  germinated  than  in  any  previ 
year. — E.  II .  S-,  Xait  Mateo,  California 

STARTING    SEED 

To  prevent  crowding  the  young  seed! 
of  choice  flowers.  I  sink  an  egg  case  f 
into  the  soil  in  my  flat  box  and  plant 
seed  in  each  square.  When  the  seed] 
are  ready  to  transplant,  they  can  be  li 
with  the  blocks  of  soil  around  their  a 
intact. — J.  M.  C,  Modesto,  California 

SAVING    CORN    SEED 

If  you  have  enjoyed  choice  hybrid  s^ 
corn  from  your  garden  this  year,  don't  .1 


I  keep  it  clean 
tvith        ysr. 


eo 


Stained  or  unclean  toilet  bowls  are  ine 
cusable.  But  there's  no  earthly  reas< 
for  messy  scrubbing.  Sani-Flush  mak 
bowls  gleaming  white  the  quick,  eas 
sanitary  way.  Use  it  at  least  twice 
week  to  remove  unsightly  stains  and  8r 
cause  of  toilet  odors. 

Sani-Flush  is  not  like  ordinary  soa 
and  cleansers.  It  works  chemically 
even  cleans  the  hidden  trap.  Remov 
the  ever-forming  film  in  which  toil 
germs  lurk.  No  disinfectants  are  need* 
Safe  with  septic  tanks  and  in  toilet  CO 
ncctions.  (See  directions  on  cat 
Sold  everywhere,  two  convenient  si 
The  Hygienic  Produc 
Co.,  Canton  2,  Ohio 


$&3M-Flusl 
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CLEANS 
TOILET 
BOWLS 
WITHOUT  SCRUBS/)! 


I 


f.n 


'/. 


•t-il  for  planting  ;nul  expecl  I"  gel  the 
corn  nexl  year.  Hybrid  >«-«•<  1  must  be 
iced  each  year  under  carefully  con- 
I  conditions  from  the  desired  parent 


s. 


PRIMROSE    RASH 


ig  the  scores  of  primroses  grown  in 
n*  and  as  pot  plants,  there  is  only 
.liicli  causes  a  rash.  It  is  Primula 
tea,  a  variety  commonly  sold  by  flor- 
i  a  potted  plant  in  winter  and  early 
I  his  primrose  can  !»•  distinguished 
other  varieties  by  its  green,  hairy- 
.  almost  round,  undivided  leaves.  The 
I,  about  an  inch  across,  are  grouped 
iters  at  the  top  of  the  stem,  and  are 
y  pink,  rose,  or  lilac-colored. 

la    inen  is,  another  florists'  variety, 

blooms  at  the  same  time,  has  very 

deeply-lobed  leaves  that  are  often 

with  brownish-red.    Its  flowers  are 

similar  to  those  of  P.  obconica.  This 

y,  however,  does  not  cause  a  rash. 


o9e-  s 


o^c 


N©W  under-arm 

earn  Deodorant 

Safely  helps 

Hop  Perspiration 

Does  not  irritate  skin.  Does  not  rot 
dresses  or  men's  shirts. 

Prevents  under-arm  odor.  Helps  stop 
perspiration  safely. 

A  pure,  white,  antiseptic,  stainless 
vanishing  cream. 

No  waiting  to  dry.  Can  be  used  right 
after  shaving. 

Awatded  Approval  Seal  of  American 
Institute  of  Laundering — harmless  to 
fabric.  Use  Arrid  regularly. 

39^     (Also  in  59f<  jars) 
w  '    r  Plus  tax 


ARRID 

t  LARGEST   SELLING   DEODORANT 


Carefu/  mofher 
/b//o§vs 
care/ess  % 

chi/c/    * 


•  Tile  floors  and  walls  especially  around 
the  base  of  the  toilet  and  fixtures  are  favor- 
ite breeding  places  for  germs.  The  usual 
carelessness  of  children  contributes  to  the 
danger.  Nurses  and  hospitals  use  and  rec- 
ommend Hexol  for  this  type  of  disinfect- 
ing* and  deodorizing.  Get  a  bottle  of  Hexol 
today  at  any  drug  counter— use^  regularly 
as  you  clean  the  bathroom 


*iyi  tablespoonsful  to  a  quart  of  water  makes 
an  effective  disinfectant. 


o 


o 


It's  easy  to  keep  bath  fixtures  and 
tile  shining  bright . . .  range  and 
refrigerator  spotless  and  gleaming 
. .  •  pots  and  pans  looking  like  new. 
SCOTCH  TRIPLE- ACTION  CLEANS 

ER  is  a  quick-actiflg  combination  .q 
of  scouring  powder  plus  soap —    *^ 

gives  you  the  energetic  scouring 
action  of  a  powder  plus  the  wash- 
ing, sudsing  action  of  soap.  The 
result — triple-action  that  gently 

removes  dirt,  thoroughly  dissolves 
grease, and  quickly  polishes  surfaces. 

Try 

SCOTCH  CLEANSER 
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Friskies' 

19  ingredients 

add  the  essential 

food  values . . . 

vitamins,  proteins, 

minerals...  dogs 

need  every  day ! 


C\ 


DOG  FOOD 

CUBES 

A  Complete  Food 


No  matter  what 
else  you  feed  your 
dog,  make  this 
nutritionally- 
adequate 
dog  food  the  basis 
of  his  diet ! 


Facts  about  this  nutritionally* 
adequate  dog  food! 

"Lassie  has  been  Friskies- fed 
since  puppy  hood.  In  fact,  all  40  of 
the  dogs  in  our  kennels  thrive  on 
Friskies. "     Rudd  Weatherwax, 

.  .  .  owner-trainer  of  "Lassie"  and 
other  famous  Hollywood  movie  dogs. 


U '.'a: 


....  a  complete 
dog  food  in  itself! 


^MUSCARI^ 

*    vfvt    <-21a  One  of  tlip  finest,  spring  dow- 

el-;, producing  0-8  Inch  spikes 
with  hell-like  clusters  of  (low- 
ers. Bloom  each  spring  for 
years. 

WHITE   MUSCARI 
12   bulbs   SI;   4,".    bulbs   $3: 

100   bulbs   $0,   postpaid 
HEAVENLY  BLUE  MUSCARI 
16    bulbs   $1;   55    bulbs   $3; 

125    bulbs   K.   postpaid 

ALL   LARGE  SIZE   BULBS 
Write  today  for 

BULB  CATALOG 

illustrated  in  color.     TULIPS 

DAFFODILS -IRIS -MUSCARI 

ANEMONES  •  CROCUS  •  LILIES,  etc, 

also  FLOWER  and  VEGETABLE  SEEDS 

IAG0MARSIN0 

AND  SONS  -  Box  Ills- L  -  Sacramento.  Calif. 


for  FALL  PLANTING 

/jjq.       Conley's  Oregon  Grown 

Bulbs  produce  perfect 

ppnng  gardens.  Get  the 

fresh  TOP-SIZE  bulbs 

direct  from  our  farms. 

H-i&    GIANT  MAY  FLOWERING 

mm.     tulips 

in  a  hand-made  mixture. 
Lovely  shades;  long  blooming 
12  Bulbs  $1.00  postpaid 
50  Bulbs  S4.00 

100  Bulbs  $7.50 

Send  for  complete  Bulb  Catalog 
ILLUSTRATED  IN  COLOR! 

CONLLY'SA/oJAuh  4gs»k 

BOX   386D,  EUGENE,  OREGON 

Bulbs  for  Pots  &  Garden 

You  will  want  more  bulbs  for  pota  and  probably 

re  in  the  garden  this  year,  Our  Fall  Bulb  Oats 

lou  lists  hundreds  of  new,  rare,  unusual  and  old 
standard  sorts,  it  tells  you  how  to  grow  all  bulbs 
in  the  garden;  there  arc  full  directions  for  forc- 
ing in  [nits  from  potting  directions,  cars  when 
blooming  and  growing  until  again  dormant. 
The  Catalog  is  free.  By  air  mail  for  16c  stamp. 
SPECIAL  OFFERS 

3  Select  Strains  Amaryllis $2.00 

I  Veltheimia  L.,  75c;   Jumbo $1.50 

1  Clivia  miniata $1.00  and  $2.00 

1  C.  miniata  hybrid $8.00 

36  Mixed  Oxalis  $1.00 

25  Dutch   Iris $1.00 

5  Yellow   Callas $1.00 

5   Baby    Callas  $1.00 

Postpaid,  for  Cash,  M.  O.,  or  Check.  No  C.  O.  D. 
CECIL  HOUDYSHEL,  Dept.  S.  La  Verne.  Calif. 


KM  thes*  RtO^-£> 


OLD  TTtAPrER  roiKONIOD  CHAIN  Is 
highl)  Impregnated  oatn,  wheat,  barley  mix. 
Attract  i  i  i".  effective  aealnsl  rodent  ■.  Held 
Bouirrela  .  .  .  Ass  youi  dealer  .  Mfd.  by 
STANLEY    INDUSTRIES.    Seattle,   till,    Wn. 


*  OLD  TRAPPER 

-J  POt SO  NED  GRAIN 


DAYLILIES  .  .  HEMEROCALLIS 

5  plants  $2.00  postpaid    Speciallj      elected   from 

lead named  rarletle    a  nd  coloi     lu  bl i 

Ions   pe i  of  time.  Descriptive  li*i  ""  ream 

SYLVAN  GARDENS,  Rt.  8,  Box  115-S,  Portland  1,  Ore. 


SPECIAL 
COLLECTIC 


A  $600 

VALUE  This   collection   of  five   ha 

for  $/|  00  we"  roo,ed  Camellias,  6  ti 

Only     T"  postpaid  inches  high  should  be  in  eJB 

Washington  sales  9arden-      L°vely   flowers    L 

odd   12  cents  tax  February  to  June. 

f 

Lady  Campbell.   Medium  sized,  double  re  I 
Waukanoura.   Flowers  semi-double,  rosy  rl  fe 
Mission  Bell.    Bright  cherry  red. 
Daikaigura.   Peony  type,  deep  pink,  very  la  P 
Purity.    Large  ivory  white,  double  flower 

Send  for  NURSERY  CATAU 

illustrating  many  plants  in  coll 

nurserI 

ox  90,   RENTON    15,   WASHINC 


It 


DAFFODIL 

WASHINGTON        GROV 

DIRECT    FROM    THE    GROWER,    SUPERB    QUA 

Grown     on     our    own     farms    under    the    cool 
breezes   of   the    Pacific   Ocean,    in   the   world's 
favored    spot    for    the    production    of    fine    bul 

ON     REQUEST 

Our  colorfully  illustrated  64  page  catalog  i 
most  complete  in  America  on  Daffodils,  des 
240  varieties,  many  new, 
and  unusual.  TULIPS— Big 
Quality"  bulbs.  Also  man 
w>£  rieties    of    Bulb     Iris    and    rr 

laneous   bulbs   for   fall    plan 

KING  ALFRED  DAFFOI 

Huge  bulbs  that  will  produc 
fine    exhibition    flowers    the  P! 
year.     QUALITY-the     finest 
can      be   grown. 


ROUTE    1,    BOX   402 


ELMA,    WASHIN 


GIANT  RANUNCULI 
ANEMONES-  ■       »'■„ 

niikinwiii-w  SmBl]  si/r       G0  agl 

HEMEROCALLIS 

Gypsy,    Mikado,    Dover,    Marc.    Perry,    E   (j 
One  "i   each  variety 

PELARGONIUMS 

Rooted  cuttings  of  six  lovely  colors     . 

ROSES 

Red   Sweetheart,    Pasadens   Tournament,   O 
in;;  Christopher  Stone.    Lny   


\li\       TllH'i 

All  prices  Postpaid    Bend  for  your  copj  ol  Cal 
MARSH'S   NURSERY,   Posadcna    4,   C 


UNUSUAL   BUL 

Bulbs  for  mild  climate  gardens  and  potti 
30    Spar  ax  is.     New   shades 
20   Grape    Hyacinth.     Lovely    Blue 
75    Ranunculus.    Giant    Flowered 

All   above   $2.50   postpaid 
"fcFree   bulb   guide   and   fall    plantm 
flowers   and   vegetables 

CAMPBELL  SEED  STORE 

Pasadena   1,  Calif.  Since   1907  I 


IRIS 

0CARL  SALBACH 


Finest    varieties.    Free    Ol 
Rcsi'ivr   your   copy   now    V 

645   WOODMONT 
BERKELEY    8.    t 
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HUH 


[UR  IT  ON... 
"*TCH  'EM  GROW! 


A  complete  plant  food  with  nutrients,  root 
hormone  and  necessary  minerals.  Feed  your 
plants  reoularly  to  maturity  and  they  will 
feed  you.  10c  to  $10.  No  waste  ...  No 
bother  ...  No  odor. 


A  scant  spoonful 
makes  a  GALLON 
Of  RICH  FERTILIZER 

$7  size  mokes 
.j,     400  gols. 


CONCENTRATED 
PLANT  FOOD 


UNIVERSITY  HYDROPONIC  SERVICE 
1355  Market,  San   Francisco  3,  or   at 


URSERIES- HARDWARE -VARIETIES 


Scratching  Dog 
Is  In  Torment 

n)    oi    dog  owners   nave  I id   i ins  m>»<i  way 

bi  n   i  icratchlng,  biting,  ruli- 

digging  Once  u  week  give  Uiem  a  dose  of  Rex 
Diir  Powders.    Tbese  powders  usually  i"'h>  to 

•ni'i  i.i  i   i  intense  Itching  Irritation  that 

red  in  the  nerve  endings  of  the  dog's  skin.    The 

watch  abates     the  dog  is  happier,  re  con- 

Nn  wonder  a  purchasei  writes:  "Rex  Hunters 
in  have  given  my  dog  treat  relief.  Many  thanks 
ink'  and  self."  why  not  try  them  on  your 
:  dog,  25c  .ii  any  good  drug  store,  pet  or  sport 
te my  size  box  only  $1.). 

RTANT.  Continued  diarrhea — rectal  itching. 
ir  dog  shows  juch  symptoms,  suspect  and  look 
ns.  Hex  Hunters  Dependable  Worm  Capsules 
ir  small  dogs  ami  cats;  No,  'j  tin  large  dogs)  give 
e  results.    If  dealer  can't  supply  send  50c  to 

ERS    &    CO.,    Dept.    720.    Bintjhamton.    N.    Y. 


nick  Relief 

FROM 

JJMMER 
CZEIYIA 


ition  treatment  wilh  llilo  Dip 
tment  removes  REALcauso 
hot  weather  problem.  Has 
;housands  of  «oga  At  pet, 
•partment,  drug  and  chain 
f  dealer  hasn't  it.  send  $1  for 
a  treatment  with  directions 
tos  of  many  actual  cases  to 

t4E  HILO  CO. 

5-9  South  Norwalk,  Conn. 


Hilo 

DIP  and  OINTMENT 


^ANT  SYRUP~~* 


tma  ml  JOHNSON  ANT  CONTROL.  VdM  Out,  Whnli 

LD    ON    A    MONEY    BACK    GUARANTEE 

•  dealer  or  send  for  tree  circular  on  "Ant  Habits 
ir  Control."  Healers  include:  J.  P.  Hink  &  Son, 
;  Floyd  J.  Hickey  Hdwe.,  Ventura. 

con  Ant  Control,  Walnut  Creek,  Calif. 


f?IDofMIC& 


with  OLD  TRAPPER  MOUSE  NOX.   It's 
swift,  sure,  fatal  .  .  .  Mice  like  it  .  .  .  See 
your  dealer  .  .  .M'f'd  by 
STANLEY  INDUSTRIES,  Seattle  88,  Wn. 


OLD  TRAPPER 

MOUSE NOX  25 1 


PURITAN 
Y      RUG    SHAMPOO 

your    own    rues  I    Just    sprinkle    on — 

in — vacuum  after  one  hour.  Positively 

lot  fade  colors.  At  your  favorite  depart- 

or  hardware  store.  2  lb.  66c.  4  lb.  $1.10 

AN   CHEMICAL  COMPANY,   Atlanta,   Georgia 


»BER       1944 


"BANDAGE''  YOUR 

ROOF  LEAKS 


HYDROSEAL 

PABCOWEB 


w 


PABCO  HYDROSEAL  is  a  durable,  heavy, 
adhesive  black  plastic.  Simply  spread  it  over 
and  around  crack  or  leak  and  "bond"  with  a 
strip  of  PABCOWEB  (which  comes  in  differ- 
ent widths,  like  bandages!) 
Ask  your  dealer.  Write  for  Booklet 
,THE  PARAFFINE  COMPANIES 
Inc. 
475  Brannan  Street 
9  /       San  Francisco  19.  California 


ICE  CREAM 

as  low  as  ||C  a  pint 

Always  delicious.  YOU  make  any  flavor 
in  2  minutes.  Please  ask  your  grocer  for 

LomiofiDeircy 

835  Howard  Street  ■  San  Francisco  3,  Co  I  if. 


BUY  WAR  BONDS  AND  STAMPS 


CAMELLIA/ RETICULATA 

Orders  now  being  taken  for  plants  of  this  rare  species, 
grafted  on  4  to  (i  yr.  understock,  to  be  shipped  next  Feb. 
Many  other  popular  and  rare  kinds. 

Free!  Price  List  and  Specialist's  Simple  Growing  Directions. 
CARTER'S    CAMELLIA    GARDENS 

"Camellias   Exclusively" 
525  E.  Garvey  Ave.  Monterey   Park,  Calif. 

HEMEROCALLIS 

6   Fine  DAY-LILIES  for  $2.00   Postpaid 

Golden    Dream,    Manjaret    Perry,    Mikado.    Apricot,    Mrs. 
W.    H.   Wyman.    Bagdad — Fine    large   plants   with    flowers 
ranging  in  color  from   pale  gold  to  deep  rose  buff. 
Also  Tulips,  Lilies,  Montbretias.  and  other   Hemerocallis. 

ASK  FOR  OUR  CATALOG 
WILSHIRE    GARDENS,    Hoquiam,    Wash. 


EXSTE  VIOLETS 

Giant  Royal  Elk — Like  purple  velvet, 
hardy,  prolific  and  fragrant — 3  large 
plants  $1.20  postpaid  in  U.  S. — OU 
One  each  Mulberry,  Blue,  Butterfly 
and  Purple  $1.00  postpaid.  Also 
catalog  of  35  varieties  and  Violet 
culture. 

PAWLA'S   VIOLET   FARM 
Route  2,  Box  477,  Santa  Cruz,  Calif. 


^JJ  nn  ^%  ft  WT  ^J  New   crop   of   Giant 

■9   Jl   Uvllll  California     Strain 

8— 15c   pkts.,   8   separate   colors,   $1.00   postpaid 

Write  for  free  11144  Bulh  Catalog.       E.  JAMES  NURSERY 

8715    MacArthur    Boulevard,    Oakland   3,    California. 

OREGON  GROWN  TULIP  BULBS 

Finest  selection  of  mixed  Tulips  in  all  colors,  postpaid, 

12  for $1.00  26  for $1.75 

50  for $3.25  100  for $6.25 

TUALATIN  VALLEY  NURSERIES 

Route  3,  Box  310  Sherwood,  Oregon 

—  New     fall      prices     now 
ready     for    both    small    and 
large    gardens.      Limited 
supply  in  some  varieties.  WRITE  FOR  YOUR  COPY. 

JULIA    E.    CLARK 


LILIES 


Canby,    Oregon 


Offered    For  the    First  Time — These    New 

^DAYLILIES 

PLANT    NOW     FOR     REAL 
BLOOM    NEXT    SEASON 

Warsaw Deep  Mahogany  Red 

Bonfire Real    Cherry    Red 

Misty  Rose Huge  full  brownish  Rose 

Wabash Most  unique  old  Rose 

Nile  Song Light  Wine,  very  distinct 

Hawaiian  Moon.... Almost  Black  Wine  Red 

Wichita Wine  Purple,   profuse  bloomer 

Olympic Light  Chrome,  finest  texture 

Belle   of   Natchez Stately    light   Gold 

Glamour   Gal Finest   Buff   Chrome 

Kokomo Deep   rich   Gold,  Wide 

1/>f\Eoch.    Your  CHOICE  e    f\f\ 
,\J\J  ANY    6    VARIETIES  D^SJXJ 

MIXED  VARIETIES-Not  labeled.  Your  choice  of  light 
or  dark   shades.     12  for  S5.00,  30  for  $10.00. 

ORDER    NOW-ALL    PLANTS    DELIVERED    POSTPAID 
9    SOLID    ACRES      .      .      .    SEND    FOR   CATALOGUE 

RUSSELL  GARDENS 

SPRING,  TEXAS 


■fr 


ft 


>'5l 


ICTORY 
FIRST 


ft, 


■ft 


Then  your 
,    .    .  TREES 


With  most  of  our  organization 
including  members  of  the  Davey 
family  in  Active  Service,  all  avail- 
able facilities  are  being  devoted 
to  emergency  jobs. ..public  service 
and  military.  So  until  Victory,  buy 
War  Bonds... your  trees  can  wait. 

*   DAVEY  * 

TREE  SURGERY  CO.,  LTD. 


SAN   FRANCISCO 
Russ  Bldg. 


LOS   ANGELES 
Story  Bldg. 


EXPERIENCE  +  FACILITIES  =  ECONOMY 


FINER  PANSIES 

3  choice  varieties — famous  GIANT  SWISS  for  brilliancy; 
exquisite  HYBKIItS  for  size;  CLARKE  BLEND  ror  both, 

4  separate    colors — Ullswater,    lilue;    Firebeacon.     red; 
Coronation   Gold;   Mount   Blanc,   white.     Your  select  Ion 
600  seeds  $1.00,  trial  packet  50c  postpaid 

Planting  Guide  With  Each  Order 

FREE  PANSY  AND   PRIMROSE  CATALOG 
THE  CLARKES,  Growers,  Clackamas,  Ore. 


VIOLA  SEED 


Special  blend  selected  from  choice  perennial  plants.  Large 
blooms,  hong  stems.  Wide  color  range.  Generous  packet, 
$1  postpaid.    HARPER  VIOLA  GARDENS.  Warren.  Oregon 

PRIZE  RANUNCULUS 

en  Bulbs  of  the  world's  finest  exhibition  strain,  noted  CC(4 

"u  for  their  giant,  extremely  double  flowers  and  r ir-li  0 0 V 
cnlors.  100  Bulbs.  $1.25:  Anemones.  Colored  Frtesias.  same 
price.  Bob  Anderson,  1415  Echo  Park  Av.,  Los  Anqelts  (26) 
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f  GERMAIN'S 
FALL 


Gorgeous  Tulips, 
Gladiolus,  Daffodils, 
Ranunculus,  Sweet  Peas,  Ins  and  all 
your  favorites  —  Many  illustrated  in 
full  color.  Strange  new  varieties.  Enjoy 
vivid,  colorful,  giant  blooms  in  Winter 
and  Spring.  Many  special  offers.  Special 
section  devoted  to  Fall  Vegetables. 


£•■■■■■■  MAIL    COUPON    TODAY 

GERMAIN'S,  625  So.  Hill  St., 
■       Dcpt.  Si,  Los  Angeles  2  I 
5      Send  me  FREE  Bulb  Book 


Name- 


Address- 


'Qermaim^ 


Seed  Growen  Since  1871 


VA 


BACK  BReAKIHG\ 

iff OR! 

I  BRING  TO  AH 

£ND 

Why  kill  yourself  digging 
hard  soil?  Bring  "dead  soil" 
to  life  and  make  good  soil 
better.  One  application 
keeps  soils  in  condition  in- 
definitely. Use  Palco  Pete's 
Mulch. 


Sold  by  Nurseries 
Seed  and  Hardware  Stores 


'fafa'tffc*  mulch 

a  product  of  THE  PACIFIC  LUMBER  COMPANY 


Distributed  by 

H.    V.    CARTER    COMPANY,    INC., 

52   Beale   St.  San   Francisco   5 


BUY  WAR  BONDS  AND  STAMPS 


BULBS 


FOR  FALL 
PLANTING 


KING    ALFRED    DAFFODILS 

Large  No.  1  double  nosed  bulbs,  the  finest 
grown   that   give   you   double   the   blooms. 

15c    each — 7    for    $1.00 

DOUBLE   NARCISSUS 

CHEERFULNESS — an    attractive    double 

nosed  variety  in  beautiful  white  color  with 

center  of  creamy  white  and  yellow. 

10c  each — 12  for  $1.00 

RANUNCULUS    .     .     .    large  No.    1    Bulbs 
8c  each — 15   for  $1.00 

Plus  sales  tax.     Add  25c  for  packing  and   shipping. 

EHRENPFORT'S 
CRYSTAL  PALACE  NURSERY 


1176  Market  St. 


San  Francisco  3.  Calif. 


Porta-Buffet 

A/ai^i     /t      O  ,r%  s~*   A.   s*w^-a  A. 


U-f&fefamS. 


Sandwich  Board 
and  work  Table 

Large  compart- 
ment for  Silver- 
ware and  Utensils 

Nenspill 
Beverage  Tray 

Salt,  Pepper, 
Salad  Oil  Shakers 
and  Mustard  Jar 

Quickly  Folds  to 
Small  Size 


(toll  ll 
Anywhere 

I  Indoors  or  Outdoors 

FITTED  WITH  3 
THERMAL  SERVERS 

Host,  Hostess  and 
Guests  enjoy  cas- 
serole dishes  and 
food  s  quickly- 
served  from  clever 
Porta  -  Buffet. 
Thermal  Crocks  in 
separate  carrier  retain  heat 
and  cold  Beans — and  such 
—  baked  in  them,  kept  piping 
hot.  Salads  kept  crisp  and 
cold.  Unit  smartly  designed 
and  strongly  made.  Wheat 
Straw  color.  Size  37x20x36 
inches,  $37. 50complete.  Sent 
express  charge  collect.  Money 
refunded    if   not    pleased. 

Home  Equipment  Co.,  Dept.  Z20 
360  N.  Michigan  Ave.,  Chicago  i 


EVERYTHING  FOR  FUN  AT  NOME 
Headquarters   for  game 
room    equipment,    accessories 
for  the  home.   Unusual  games,  nov- 
elties,   barbecue    supplies,    etc.      Writo  tor 

"Successful  Entertaining  At  Home/' 
Includes   retreshment  ideas  and    party    tips. 


MEXICAN  LAUHALA 

TABLE  MATS 

Natural  color,  woven  luncheon  mats  imported  from 
Mexico.  Approximately  12x18  inches.  Grand  for  out- 
door or  informal  entertaining.  Saves  on  laundering 
table  cloths.  To  clean  simply  wipe  damp  cloth  over 
surface.    50c  each. 

SPECIAL 6  for  $2.75 

Postpaid  plus  sales  tax. 


635  Sutter  St.     San  Francisco  2,  Calif.    DO  0691 


SHRUBS  and  VINES 

FOR     FOUNDATION     PLANTING 

STRAWBERRY   BUSH        ABELIA 
PORTUGUESE   LAUREL     STAR   JASMINE 
CAROLINA  JESSAMINE   MIRROR-PLANT 
ANDROMEDA    (Lily  of  the  Valley  Shrub) 

These  are  a  few  of  the  many  varieties  of  Shrubs  and  Vines 
available  for  immediate  planting  around  your  home.  Tell 
(is  the  exposure  and  the  soil  condition  and  we  will  recom- 
mend the  besi  varieties  to  fill  your  needs. 

Due  to  labor  shortage,  no  mail  orders  this  year.  WK  WEL- 
COME  VOIR   SUNDAY   VISIT,   CLOSED   WEDNESDAY 


PETERS  &  WILSON  NURSERY 

Fl  Comino  Real  at  S.  P.  Depot  Millbrae,  Calif. 


DARWIN  TULIPS 

One  of  the  most  popular  types,  characterized 
by  fresh,  clear  colors.  Flowers  arc  deep  bowl 
shaped  on  firm,  stiff  stems.  Top  grade  bulbs. 

8  for  $1.00 

50  for  $5.00    .    .    .    Postpaid  prices. 
Complete   planting    Instructions   with   each   order. 

343  West  Portal  Av.,  San  Francisco  16,  Calif.  0V.  4333 
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BUY    BULBS    EARLY 

40  Freesia    Tecolote    Hybrids |1 

60  Freesia    Rainbow    Mixture $1 

60  Freesia    Purity    superflora $1 

76  Ranunculus   Tecolote   Giants $1 

WRITE  FOR  PRICE  LIST  ON  OTHER  BULBS 

Sclvo&ih.  £eed  State 

1438  Broadway  BurllnKame.   Calif. 


GROW  FOOD  AND  FLOWE 

YEAR  'ROUND  WITH  A 

'MERNER-BUILT* 


GREENHOUSE 


7x9   ft.    Greenhouse— attractive— substantially 
ideal  for  growing  plants  in  and  out  of  seasor 

Also    Hotbed-Greenhouse,    4'6"x5'3 
8   flats,   only   $32.50. 

WRITE  FOR  FREE  FOLDER 


PROGRESS  LUMBER  CO. 


x  MERNER    BUILT'PRODUCTS 
Ei  Cimino  Beu  4  CMim*  Ave.     Redwood  City,  Cuir 


FOR  A  SUCCESSFUL  GARD! 

USE  GUANITE  J 


M 

Mm 


Get  larger  and  better  vegetables  by  us 
GUANITE  now.  It  is  a  controlled  mixture 
organic  materials  and  selected  peat 
in  a  dry,  odorless,  pulverized  form.  P 
vtdes  both   nitrogen  and   humus. 


"Makes  Gardens  Craw* 


•     SLICK 

SHOE-STRING    POTATO   CUTTEI 


I'or   slicing    .-.I stri 

tatoes,    fruits    for    i 
uml    vegetables    for 

SLICK  slips  on  an] 

and      cuts      fi      even 
.sums     For   .sale   at 
wares,   va  riel  s .    Won 
uml  Sprouse-ReiU  h 

GILLAN    SALES 

1355    Market    Stre 
San    Francisco,    Ca 


o*£*>*  KILLS  MOL 


MOLE 


KILLER 


MONEY  BACK  GUAR/ 
No  Traps     Nn  < lis     No 

III     tllllllt'sl  M'     .llllllLlls     HI 

I rs    Mule    Killer 

are  rmiipouiiileil  imn 
mule's  imlural  Intnl.  Trtt 
fund  mtiiI  iiltnii'tH  -hi 
positive!)  ilfsliii)  lurM 
lift-,  "1    mules 


25c  fur  :ir,  pallet  package;  50c  fur  ;.ri  pellet  p»I 

$1  fin    is:,  pellet  package  I  Si  yOUl   li.mleii  supply  tie] 

Wholesale   Ditlriburors   SCHMIEDEU   &    CCi 

227  Davit  Street,  San  Francitco  II.  Calif. ( 

I  n  : 


This  is  a 

spark  plug 


Your  car  yells  "gimme  a  light" 
about  5400  times  a  minute.  And 
the  spark  plugs  must  deliver  it  on 
the  split  instant. 

Here's  what  happens. 

When  the  plugs  flick  a 
spark  into  compressed 
mixture  of  gasoline  and 

in  the  cylinders  . . . 
ZOWIE !  There's  a  white 
hot  explosion.  The  only 
things  movable  in  the 
cylinders  are  the  pistons. 
So  down  they  go,  turning  the  crankshaft, 
which  turns  the  gears,  which  turn  the 
wheels,  which  roll  you  to  wherever 
you're  going. 

Those  5400  explosions 
per  minute  give  spark 
plugs  a  Turkish  Bath 
that  boils  the  sparking 
ambition  clear  out  of  'em 
after  about  10,000  miles. 
That's  bad.  Weakened 
plugs  waste  the  fuel  they're  supposed 
to  explode.  It's  like  pouring  precious 
gasoline  out  on  the  street! 


<&3 


Here's  where  your  friends  at  Shell 
come  to  the  rescue.  They'll  clean 
your  spark  plugs,  or  sell 
yon  new  ones  if  the  old 
ones  have  cracked  (as 
they  sometimes  do).  And 
they'll  also  Shellubricate 
your  entire  car  for  you. 

You  need  Shellubrication  because  it 
protects  your  car  against  Wartime 
Stop  and  Go  wear. . .  the  villain  that  sends 
35,000  cars  to  junk  yards  every  week! 


We  check  your  car  from  stem 
to  stern  during  Shellubrication. 
Battery.,  lights.,  tires. ..cooling 
system  .  .etc.  We  can  often  catch 
breakdowns  before  they  happen 
and  save  you  big  repait  bills  later. 

SHELL  OIL  COMPANY, 

Incorporated 


GASOLINE  POWERS  THE  ATTACK 
—Don't  waste  a  drop 
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*The  world's  most 
glamorous  cocktail  lounge! 


Ueauuf  of  golden-rose  sunsets 
'  ...  mystery  of  light-spangled 
night  over  a  romantic  city  . . . 
glory  of  the  great,  2-bridge- 
spanned  Bay  under  moonlight 
.  .  .  this  is  the  unforgettable 
picture  of  San  Francisco  from 
the  Top  of  the  Mark.  *  Let  that 
gorgeous  panorama  become 
your  private  view!  No  mat- 
ter how  brief  your  visit,  see 
more  of  San  Francisco  . . .  her 
beauty,  her  romance,  her  fas- 
cinating life  .  .  .  stop  at  the 
Mark  Hopkins!  *  Rates  from 
$5.00.Garage  in  the  building. 
Special  reduced  rates  for 
service  men  and  their  families. 


MARK  HOPKINS 

SAN      FRANCISCO 


GEO.  D.  SMITH,  General  Manager 


Handmade  in  Mexico 


I 


N  the  Octol>er  Sunset  we  told  you  where 
and  what  to  buy  in  Mexico.  The  following 
are  additional  places  which  might  be  in- 
cluded in  your  shopping  tour. 
In  Guadalajara,  and  the  immediate  vicin- 
ity, you  will  find  textiles,  glass,  pottery, 
and  leather  work.  The  textiles  are  mixed 
in  quality.  The  weaving  of  fabrics  is  a  com- 
paratively recent  industry  in  this  area. 
Most  representative  of  the  country  are  the 
sarapes  made  from  natural  colored  yarns 
which  are  woven  by  the  Indians  for  their 
own  use.  Some  newer  types  for  the  tourist 
trade  are  brilliant  with  harsh,  modern 
chemical  dyes. 

The  woven  leather  shoes  made  here  attract 
every  shopper-tourist.  The  better  shoes  are 
not  huar aches,  the  common  open  sandal  of 
the  Mexican  Indian,  but  are  known  as  cal- 
zado  tejido  (woven  shoes) .  All  bf  this  foot- 
wear is  attractively  primitive  in  design,  but 
leather  quality  varies.  Watch  your  step. 
Just  out  of  Guadalajara,  on  the  road  to  San 
Pedro  Tlaquepaque,  there  is  a  large  glass 
factory  which  produces  fine  examples  of 
Mexican  glass.  Although  the  art  of  glass 
blowing  was  introduced  by  the  Spaniards, 
the  Mexicans  have  developed  a  glassware 
that  is  definitely  their  own,  especially  the 
ribbed  greenish  glass  and  the  bubbly  blue 
glass  which  are  often  seen  in  this  country. 
This  glass  is  so  inexpensive  that  even  the 
poorest  Mexicans  can  better  afford  it  than 
the  cheapest  imported  glass;  thus,  color 
brightens  even  the  humblest  pulqueria. 


You  may  visit  the  glass  factory  in  the 
Avenida  Catalan  and  watch  the  glass  blow- 
ers at  work.  The  art  is  handed  down  from 
father  to  son,  and  the  skill  of  the  workmen 
is  amazing.  The  melted  glaze  is  kepi  at 
just  the  right  temperature  in  a  furnace;  the 

glass  blowers  pick  up  globs  of  I  lie  sticky 
molten  glass  on  the  ends  of  metal  twins, 
and,  like  blowing  soap  bubbles,  blow  pitch- 
ers, bowls,  glasses,  or  vases.  Handles  arc 
slapped  mi  as  soon  as  the  piece  is  blown; 
then   it   is  dropped   into   the  Sandbox   of  a 

furnace  at  a  low  temperature,  to  cool. 

Among  the  most  charming  products  of  the 


I): 


glass  blowers  are  the  figurines  of  an 
These  are  so  delicately  and  exqu 
formed  that  they  are  best  suited  fc 
lectors'  items. 

TLAQUEPAQUE 

Practically  the  entire  village  of  T 
paque  makes  pottery.  The  decoration  i 
are  simple — conventional  forms  draw 
parallel  and  cross-hatched  lines — if  tl 
tery  is  made  for  the  Mexicans  them|fci 
But  some  of  the  craftsmen  have  mac 
cessions  to  commerce  and  substitute 
ros  and  cactus  for  the  native  figures 
"modernizations"  are  best  avoided; 
courage  them  will  mean  a  large-scs 
terioration  of  a  fine  art  tradition. 
Most  of  the  Tlaquepaque  pottery 
on  a  potter's  wheel,  though  a  few 
large  pieces  are  cast  in  molds.  The  J 
work  only  with  the  crude  wheel  kicke 
the  feet,  a  rag.  and  a  piece  of  str 
metal  to  smooth  the  surface  of  the  p< 
Before  the  pottery  is  fired,  the  desig 
painted  on  with  brushes  made  of  dog 
Tlaquepaque  is  noted  for  blue-gra! 
buff  tableware,  for  glazed  yellow 
decorated  with  palm  motifs,  and  f 
natural  terra  cotta  pottery  with  whi| 
mals  and  How  er  designs  which  is  oft 
in  this  country.  Painted  pottery  a 
and  clay  fruits  of  all  kinds  are  also 
Like  most  Mexican  pottery,  the  potj 
Tlaquepaque  is  very  fragile — so  fraJ 
fact,  that  pieces  are  packed  14  to  the 
for  shipping! 

OLINALA 

Olinala.   the    important    art   center   <] 
state  of  Guerrero,  is  the  second  ol   ll| 
portant  lacquer  centers.    It   is  dillicl 
reach,  as  a  great  part  of  the  distance 
be  made  on   horseback,  but   the  Ij 
made  there  reaches  other  more  acq 
markets.    In  Olinala,  the  grooved  p 
of  decoration  is  used.    First  one  color 
plied  to  the  whole  piece,  and  then  I 
trasting  layer  is  applied  over  it.    Pa  f 
the  top  layer  are  cut  away  to  m< 

distinctive  design. 

Genuine  lacquer,  however  it  is  mail 
be  identified  by  your  lingers.  Imit 
feel  w >th  to  the  touch;  genuine  I 

rough,  like  an  engraving. 


i 
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Travel  News 

wlicn  yon  talk  with  the  wise  men 
•ji\r|  business,  you  sense  their  con- 
Mi  the  effect  the  publicity  ;;i\  en  l<> 
el  niiraclo  of  the  future  will  have 
eaveler.  They  f<-d  that  we  will  ex- 

mucli  too  soon. 

k  that  the  wise  men  underestimate 
tern  traveler.   After  all,  the  West- 

the  most  traveled  person  in  the 
id  is  experienced  in  travel  buying. 
ns  know  that  travel  is  a  very  com- 
duct.  Looked  at  from  one  angle,  it 
Ipound  of  transportation,  climate, 
s,  accommodations,  food,  and  peo- 

broportion,  the  importance  of  each 

pends  upon  our  desire  at  tile  time 
jkse.     Transportation    and    accom- 

ns  can  be  as  rugged  as  a  mule  when 
fel  objective  is  a  good  fishing 

To  jagged  nerves  I  lie  combination 
v  freighter,  sunshine,  sea  air,  and 
id  is  an  indisputable  one. 
•n  t  here  is  the  t  ime  when  only 

the  killing  of  distance  can  the  lum- 
ravel  be  satisfied.  At  all  times  it 
ape,  perhaps  from  routine,  possibly 
personality  we  have  grown  tired 
ng- 

is  understanding  about  the  travel 
we  can  welcome  the  news  of  new 
ind  new  luxuries  in  air  transport 
I  wonder  what  we  will  have  for 
t  when  we  get  there.  We  can  ad- 
:  new  Pullmans,  and  still  wonder 
lards  we'll  find  at  the  end  of  the 
bus  more  luxurious  than  any  pri- 
omobile  is  more  than  a  dream,  but 

otograpli    hy    A.    L.    Francis,    San    Francisco. 
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"I'VE  GOT  TO  HAVE  IT!..." 


In  the  midst  of  their  busy  war- 
time job,  railroad  people  are 
often  called  upon  to  do  things 
not  generally  considered  "in  the 
line  of  duty."  For  example,  there 
was  the  case  of  the  mother 
whom  we  shall  call  Mrs.  Parker. 
Mrs.  Parker  was  standing  in 
the  Third  &  Townsend  Station 
in  San  Francisco  that  morning, 
waiting  to  board  the  stream- 
lined Daylight  for  Los  Angeles. 
She  had  a  small  baby  in  her 
arms  and  she  was  obviously 
worried  about  something. 

As  train  time  approached, 
she  grew  frantic.  Looking  wildly 
about  her,  she  saw  a  man  in  a 
gray  uniform  and  rushed  up  to 
him. 

"I've  got  to  have  my  suit- 
case!" she  cried.  "I  can't  go  to 
Los  Angeles  without  it." 

The  man  in  gray — the  sta- 
tionmaster — tried  to  soothe  her. 
"Where  did  you  leave  your  suit- 
case?" he  asked.  "Maybe  we  can 
help  you  find  it." 

"I  didn't  leave  it  anywhere. 
My  husband  was  supposed  to 
bring  it  down  to  the  station  and 
the  train's  about  to  leave  and  he 
hasn't  shown  up." 

"Well,  that  is  a  problem,"  said 
the  stationmaster.  "But  maybe 
it  isn't  too  serious.  Lots  of  peo- 
ple travel  to  Los  Angeles  on  the 
Daylight  without  luggage.  It's  a 
day  train,  you  know." 

"But  you  don't  understand," 
pleaded  the  mother.  Then  she 
paused.  "You  look  like  a  mar- 
ried man,"  she  said,  and  leaned 


over  to  whisper  something  in 
his  ear. 

"Oh,  I  see!"  The  stationmas- 
ter smiled.  "You  go  ahead  and 
get  on  the  train,  and  I'll  see  if 
we  can't  help  you  out.  Be  sure 
to  tell  the  conductor  about  it 
and  give  him  your  name  and 
seat  number.  I'll  do  the  rest." 

When  the  Daylight  stopped 
at  Salinas,  a  breathless  man  got 
aboard  and  handed  a  package 
to  the  conductor.  "Here  they 
are,"  he  said,  "and  it  wasn't  easy. 
Next  time  they'll  probably  ask 
me  to  dig  up  a  pair  of  nylon 
stockings!" 

The  conductor  took  the  pack- 
age to  Mrs.  Parker.  "Here  are 
the  diapers,"  he  said.  'The  sta- 
tionmaster. wired  our  man  in 
Salinas  and  he  got  them  here 
just  in  time." 

Mrs.  Parker  and  the  baby 
couldn't  say  a  word. 

This  story  doesn't  have  any- 
thing to  do  with  our  part  in  the 
war  effort.  It  just  shows  that 
railroads  are  more  than  trains 
and  tracks.  Railroads  are  peo- 
ple. And  no  matter  how  busy 
railroad  people  are,  they  still 
have  time  to  be  thoughtful,  and 
understanding,  and  helpful. 

Another  true  story  of  the  railroad 

men  and  women  of  America 
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"  Guard  your  car 


The  Aristocrat  of  Motor  Oils 


Listen  to  Associated  <£\  Football  Sportcasts 

TIDE  WATER  ASSOCIATED  OIL  COMPANY 


Will  Your  Car 
Outlast  the  War? 

As  a  special  wartime  service  to  owners 
of  I:H ■:.¥-! KM  of  cars,  General  Motors 
offers  a  new  edition  of  The  Automobile 
User's  Guide,  containing  196  practical 
suggestions  on .  such  subjects  as  how 
to  get  better  gasoline  economy,  how  to 
prolong  tire  life,  how  to  keep  your  car 
in   the   best  operating    condition,   etc. 

->  You  Can  Get  a 
->  FREE  COPY 
->  from  Any  G  M 
->  Dealer — or  by 
•>■   Using  Coupon. 


USER'S  GUIDE 


»»"i*"i    luosnnoM 


<***.,  i^fcft  A^K\  ^j&£r\ 


Customer  Research  Dept.,  Room  1766 
I" GENERAL  MOTORS,  DETROIT  2,  MICH." 

Please  send  FREE  COPY  of  new  64-page 
"AUTOMOBILE    USER'S    GUIDE" 


Name.. 


pfaoie    print 


Address. 


p/eoie    print 


City. 


Make  &  Model 
ol  Car  Owned... 


Stale 


If 


535  SO.  GRAND 


LOS  ANGELES 


Ira  ret  is  more  than  a  bus,  plane,  sh 
train.  Travel  is  an  enticing  puzzle  paj 
packed  with  an  endless  variety  of  i 
And  we  can't  tell  much  about  the 
of  the  future  until  we  see  them  all.  J 
while  let's  look  at  some  of  the  items 
reported  currently. 

TRANSPORT  TRANSITU) 

In  the  Air  Transport  Command  the  1 
las  C  54  has  more  than  6,000  ocean  cro 
to  its  credit.  The  experience  gained^ 
the  C  54  is  going  into  two  cargo  air 
the  Douglac  DC  4  and  the  Douglas 
The  first  is  a  44-passenger,  4-mile-a-n 
plane;  the  latter  will  speed  56  pass( 
5  miles  a  jninute. 

The  DC  6  can  cruise  Coast  to  Coast 
8V2-hour  schedule.  "Pressure-ized"  < 
will  make  high  altitudes  comfortable 
That  future  air  travel  is  out  of  the 
stage  is  evidenced  by  the  fact  that  I 
Airlines  has  ordered  fifteen  of  the  1 
and  thirty-five  of  the  DC  6's.  Am 
Airlines  has  contracted  for  twenty-fh 
t's  and  thirty  DC  6's,  and  Pan-Ame 
Grace  has  ordered  three  DC  6's. 

OUR  SHRINKING  WORL 

The  Quantos  Empire  Airways  of  Au 
has,  for    12    months,   provided   r 
service  between  Australia  and  Ind 
Burma.   The  route  over  the  Indian 
requires  a  non-stop  flight  of  3,500 
Passengers  on  the  service  are  entit 
membership  in  the  '*Rare  and  Secret 
of  the  Double  Sunrise,"  since  they 
the  air  continuously  for  more  than  24 

PALM    SPRINGS 

It  is  doubtful  that  the  reduction  in  m 
population  in  the  Palm  Springs  desei 
will  have  much  effect  on  the  availabi 
accommodations  there.  Friends  an 
tives  of  men  stationed  in  the  area  ai 
itors  from  bos  Angeles  and  San  Die; 
quickly  take  up  limited  space  avail 
The  El  Mirador  is  still  in  milital 
Open  for  business  this  winter  are: 
Inn,  Ingleside  Inn,  Lone  Pine.  C 
House,  and  Tahquitz.  Some  of  th 
moderately  priced  hotels  which  \ 
open  are:  Royal  Palms,  Village  Inn 
Springs  Hotel,  House  of  Murphy,  au 

it-/.  Vista. 
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PINES    IN    WIND 


A I  niglrl   I  1 1 1 ■ .- 1  r  i  he  u  ind  come  v\  idl 

the  high  places 
Bringing  the  smell  of  needles : 
Noise  lit'  l  he  branches  li  ft 
Ami  fall  Ni  da  i  leness, 

Even  in  dark  my  ej ps  see  and  re i 

Green  and  growth  of  pine 

Out  Of   I  In'    WOmb  Of   I'm  L  : 

Trees,  pointed  long  limbs  Rkyi 
Ti ees,  massed  1  <> 1 1 ^  down  lulls 

Then   lii" her  I han   nun  ning   1 1 u'| 

blown  air: 
I  ii  blue  si  in  dark  under  daw  n 
The  peaks  iisr  their  solid  distnncosj 
Ami  over  them  the  pines,  lenuiny  up 
Sounding  the  canyons . . . 

(,.  ih  udo   Mai)  I. 
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du'H  cruise  in 

half-million  dollar 
_  Nainliners 


l>ICTURE  giant  four-engine  United 
Mainliners  winging  majestically  over 
e  famous  Main  Line  Airway  at  speeds 
to  five  miles  per  minute! 
A.  postwar  dream?  Not  at  all!  History 
is  made  recently  when  United  Air 
nes  signed  contracts  with  the  Douglas 
rcraft  Company  for  fifty  of  these  half- 
Uion  dollar  Mainliners— a  $25,000,000 
et  of  the  finest  planes  in  the  world, 
lust  imagine!  California  to  New  York 
only  8}-^  hours. ..or  flying  from  Denver 
Chicago  in  a  scant  3  hours  .  .  .  eighty 
nutes  between  San  Francisco  and  Los 
igeles...the  entire  length  of  the  Pacific 
>ast  between  lunch  and  dinner! 
The  DC-4  United  Mainliner  will  carry 
passengers  in  new  spacious  comfort 
240  miles  per  hour— a  "four-mile-a- 
mute"  transport!  While  the  DC-6,  the 

1BER      1944 


even  larger  56-passenger  sky  giant,  will 
cruise  at  300  miles  per  hour— a"five-mile- 
a-minute"  transport! 

Both  the  DC-4  and  DC-6  Mainliners 
will  be  equipped  for  daytime  as  well  as 
overnight  sleeper  plane  service. 

The  first  of  United's  great  four-engine 
Mainliners  are  scheduled  to  go  into  serv- 
ice along  the  Main  Line  Airway  next  year. 
Supplementing  these  giant  transports  will 
be  United's  popular  21-passenger,  twin- 
engine  Mainliners. 

There  will  be  many  new  inter-city  and 
coast-to-coast  schedules  providing  finer, 
faster  service  for  air  travelers,  mail,  air 
express  and  air  freight. 

Supplying  the  public  with  the  highest 
type  of  airline  service  has  always  been 
the  policy  of  United  Air  Lines.  This 
$25,000,000  contract  for  "half-million  dob 


lar"  transports  demonstrates  that  United 
will  offer  greater  speed,  more  flights,  finer 
planes  and  the  last  word  in  service  aloft 
on  the  Main  Line  Airway — coast  to  coast, 
the  route  that  goes  where  business  is. 


AIR  LINES 


Tfttnade  7«efo  that  vault 
the  barriers  of  distance 
flow  in  a  relentless  tidal 
wave  from  RICHFIELD'S 
new  100-octane-PLUS 
refinery.  Far-ranging 
bombers  and  lightning- 
fast  fighters  will  turn 
these  fighting  fuels  over 
to  you  when  victory 
comes.  RICHFIELD  will 
provide  your  car  or  your 
private  plane  with  the 
seven  league  boots  that 
will  make  all  America 
your  neighborhood. 
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AZALEA    HIGHWAYS 

you  pay  $1.00  for  an  azalea  IS  feel 
Itli  deep  i"><'  tinted  bllds  and  Mos- 
ul h  orange  petals?  ' 
ind.s  of  such  azaleas  near  the  Red- 
Highway,  a  shorl  distance  nortli  of 
.  California,  will  soon  l>c  lost  to  t he 
Oner  and  traveler  unless  you  do 
ing  about  it 

difoniia  State  Park  (  ommissioD  of- 

xt   aside  this  area  as  a  State  Park 

v  half  of  the  Cost  of  the  land.  Private 

>n*    inii>t    provide   the   other   half — 

icxt  time  you  travel  along  the  Red- 

[ighway,  yon  could  drive  into  a  nat- 
irk  of  strikingly  beautiful   azaleas, 

Ml  were  partly  responsible  for  the 
ion  of  the  beauty  there,  would  it  he 

1  dollar? 

niton  should  make  checks  to  Save- 

idwoods  League,  Azalea  Reserve 

and   mail   them   to   Dr.   Robert    G. 

,  Treasurer,  Save-t  he- Redwoods 
,2.50  Administration  Building,  I'ni- 
of  California  at  Berkeley. 

COOTS 

lg  that  many  Sunset  readers  would 
hunting,  Helca.se  44a8bl9  from  the 
11  rl  Wildlife  Service  extolling  the 
y  of  the  coot  caused  us  more  than 
v  concern.  Upon  receipt,  we  imme- 
enlisted  the  help  of  the  local  office 
isli  and  Game  Commission  in  hring- 
ip  to  date  on  coots. 

re  not  familiar  with  coots.  Were 
uid  hens?  The  answer  to  that  ques- 
me  out  a  tie — one  "yes"  and  one 
lowever,  after  checking  with  other 
it  seems  safe  to  say  that  here  in  the 
oots  are  commonly  called  mud  hens, 
ng  to  John  James  Audubon's  The 
f  America,  the  coot  is  "A  chicken- 
e-gray  bird  with  an  ivory-white  bill. 
wimming,  often  jerks  head  back  and 
s  does  a  mechanical  Duck.    Voice: 

infinite  variety  —  cackles,  groans, 

whistles,  bleats — and  in  its  inces- 
hting  splashes  water  noisily." 
e  Fish  and  Wildlife  Service,  inter- 
i  the  eating  of  the  coot,  has  this  to 
the  subject: 
lerican  coot  feeds  on  the  better  types 

plants:  wild  celery,  wild  rice,  sago 
ed,  and  the  many  other  aquatic- 
hat  lend  flavor  to  wild  duck  flesh, 
ing  recipes  have  been  developed. 

them  with  local  variations.  Follow 
of  advice:  "Always  skin  coots.  Save 

2  breast,  legs,  liver,  and  gizzard.  Re- 
11  fat  because  of  its  strong  taste." 

Give  the  cat  the  liver  and  gizzard.) 

quick  method  for  those  who  don't 
little  gamey  flavor:  Roll  the  salted 
jpered  pieces  in  flour  and  drop  into 
t  of  deep  hot  bacon  grease.  Cook 
;hly  and  serve. 

x>ot  hunters  won't  be  bothered  by 
er  recipes,  but  if  it  is  desired  to  sub- 
file of  the  wild  taste,  it  may  be  done 
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V.  L  here  do  "slippery  oils" 
cause  the  most  trouble? 


In  your  garage  —  if  you've  got 
"slippery"  motor  oil  in  your  car. 
Some  oils  slide  right  off  cylinders 
when  the  motor  stops.  Then,  next 
time  you  step  on  the  starter, 
there's  nothing  to  keep  piston 
rings  from  gouging  cylinder 
walls.  Play  safe — get  RPM  Motor 
Oil.  "RPM"  is  specially  com- 
pounded to  cling  to  metal  sur- 
faces. It  can't  slip  off  idle  motors, 
won't  shrink  from  hot  spots 
when  you're  on  the  road. 


STANDARD  OF  CALIFORNIA 


TO  WATERPROOF  SHOES 

Rainy  season's  here!  To  waterproof 
the  children's  school  and  play  shoes, 
melt  together  a  dressing  of  two  parts 
beeswax  and  one  part  mutton  fat. 
Apply  to  shoes  at  night  and  wipe  off 
in  the  morning  with  a  piece  of  flan- 
nel. A  simple,  effective  way  to  keep 
feet  dry.  Preserves  leather,  too. 


WE'VE  A  RIGHT  TO  BRAG! 

Frankly,  ive'll  admit  that  here  at  Lyon 
we  have  everything— modern  vans  and 
equipment,  expert  movers  and  packers, 
the  invaluable  experience  of  30  years 
—  all  combining  to  assure  you  the  last 
word  in  trouble-free,  economical  mov- 
ing service.  If  you  want  to  make  a  good 
move,  call  Lyon  ! 


TRICKS  WITH  OILCLOTH 

Use  up  that  piece  of  old  oilcloth! 
With  pinking  shears  cut  out  mats 
or  doilies.  Or  trim  down  to  make  a 
smaller  tablecloth.  Or  cut  out  bibs 
for  the  children.  Or  make  pot-holder 
pockets  to  hang  by  the  stove.  Or  cut 
out  a  cute,  water-resistant  apron, 
bind  edges  with  tape. 

listen  to  Andy  and  Virginia,  4:30 
p.m.,  Monday,  Wednesday  and 
Friday,  over  the  Blue  Network 


pieces  and  keeping  them  overnight  in  a  cool 
place.  Another  way  is  to  soak  the  pieces  for 
a  few  hours  in  a  solution  of  equal  parts  of 
vinegar  and  water  before  cooking. 

Another  good  sauce  may  be  made  by  mix- 
ing thoroughly  a  half-cup  of  butter,  a  table- 
spoon of  dry  mustard,  a  glass  of  green  grape 
jelly,  and  a  quarter-cup  of  lime  juice.  Just 
before  serving  mix  in  a  quarter-cup  of 
sherry. 

Ever  try  a  coot  stew?  Here's  how  it's  done: 
Cut  into  pieces  and  place  in  enough  cold 
water  to  cover.  Add  salt,  pepper,  herbs  as 
desired,  a  small  amount  of  Worcestershire, 
and  raw  potatoes,  onion,  and  carrots, 
chopped  into  small  pieces.  Stew  slowly  until 
the  meat  is  well  done. 

Coots  served  Hassenpfeffer  style  have  sur- 
prised and  delighted  many  a  skeptic.  This 
calls  for  the  breasts  and  legs  of  two  or  three 
coots,  soaked  for  two  days  in  equal  parts  of 
vinegar  and  water  to  which  is  added  1  large 
sliced  onion,  cloves,  bay  leaves,  salt,  and 
pepper.  At  the  end  of  two  days  remove  and 
brown  in  hot  butter,  turning  often.  Add 
gradually  some  of  the  sauce  in  which  the 
coot  was  pickled,  let  simmer  until  tender 
(about  30  minutes).  Just  before  serving, 
stir  in  a  cup  of  sour  cream. 

Coot  hunters  have  developed  many  other 
ways  to  cook  their  favorite  bird.  Individual 
tastes  vary.  But  on  one  point  they  are 
agreed,  "Coots  are  good  shooting;  good 
eating." 


About  Sunset  Gift 
Subscriptions  .  .  . 

.  .  .  This  year,  we  can  accept  Sunset 
gift  subscriptions  only  at  the  regular 
price  of  $1.50  a  year,  exclusively  for 
addresses  in  the  7  Pacific  West  States. 
A  limited  number  can  be  started  with 
the  Holiday  issues  (chiefly  with  Decem- 
ber— very  few  with  January) .  Most  of 
those  arriving  alter  November  lfi  will 
have  to  be  started  with  February. 

Knowing  very  wTell  the  pleasure  that 
comes  from  giving — and  receiving — 
Sunset  for  Christmas,  we're  sorry  things 
must  be  this  way,  hut  as  this  issue  goes 
to  press  we  have  no  information  about 
a  change  in  paper  rationing  which 
would  permit  us  to  he  more  optimistic. 

On  the  brighter  side,  we  can  say  that 
while  special  order  forms  are  not  pro- 
vided,  we  will  do  our  very  best  to  rush 
tin  (High  the  early  gilt  orders  sent  to  us 
by  letter.  Simply  write  the  names  and 
addresses  of  the  friends  to  whom  you 
wish  to  send  a  year  of  Sunset.  Give 
your  full  name  and  address,  and  slate 
wlicl  her  your  own  new  or  renewal  sub- 
scription is  to  he  included.  He  sure 
your  remittance  is  correct,  then  ad- 
dress your  letter  to  Sunset  Magazine, 
576  Sacramento  St..  San  Francisco  II. 

You    may    also    Order    through    hailing 

department  stores. 

Unless  you  specify  otherwise,  a  spe- 
cially-created Sunset  gilt  announcement 

caul  will   In-  sent    to  you  to  mail  In  carli 

recipient,  We'll  also  tell  you  when  your 
gilt  subscriptions  will  start. 
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•  Tbousnnc 
prefer  Alligatc 
Rainwear  quality  —  style  —  d< 
pendability.  Alligator  is  yoi  , 
number  one  choice  for  rainy  We 
Coast  days,  and  damp,  chi 
weather  Compare  the  tine  wati 
repellent  fabric,  distinguish! 
workmanship,  impeccable  ta 
loring.  The  Alligator  Compatl 
St.  Louis,  New  York,  Los  Angele 
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Where  will  gasoline  prices 
be  lowest  after  the  war  ? 


ASOLINE  PRICES  IN  MAJOR  CITIES* 

(On  or  about  Jan. 10, 1939) 
n  . . .  59c      Lisbon  .  42c     Prague  ..41c 
bay  .  30c     London  31c     Rome  .  .  .  81c 
i,bul.45c     Paris.. .30c     U.S.Aw.   18%c 


ell,  in  1939,  the  last  year  before  the 
gasoline  cost  less  in  the  United 
.  than  in  any  other  nation  in  the 
I.  The  average  price  throughout 
ountry  was  18%c  per  gallon  — in- 
lg  taxes.Theaverage  price  through- 
tie  rest  of  the  world  was  33.7c. 


a  Of  course,  we  had  plenty  of  crude 
oil  within  our  boundaries.  But  then, 
so  did  many  other  nations.  We  had  the 
scientists,  the  equipment  and  the  skilled 
labor  to  convert  that  crude  oil  into  gas- 
oline efficiently.  But  we  weren't  alone 
in  that  respect  either. 


w  What  did  we  have  then  that  kept  our 
prices  almost  twice  as  low  as  the  rest  of 
the  world's?  The  answer  can  be  given 
in  one  word— competition.  No  nation  had 
as  little  governmental  control  of  the  oil 
industry.  No  nation  had  as  many  com- 
panies competing  for  the  business. 


il  most  countries,  either  prices  are 
ited  by  the  government,  or  the  in- 
is  dominated  by  two  or  three  big 
anies.  Here,  prices  are  allowed  to 
heir  own  levels  and  the  biggest  sin- 
•mpany  has  less  than  13%  of  the 
ry's  business. 

1939;  Authority: 


d     t 

ifjl 

v 


!At 


p3l 
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5  In  fact,  there  are  8,267  separate  oil 
companies  in  this  nation  competing  for 
your  patronage.  As  a  result,  the  cost  of 
"regular"  gasoline  to  you  (exclusive  of 
taxes)  dropped  from  29.7c  per  gallon  in 
1920  to  13^c  in  1939.  And  the  quality 
climbed  from  52  octane  to  78. 


O  That's  why  we  predict  that  gasoline 
prices  after  the  war  will  be  lowest  right 
here  in  America.  For  our  competitive  Free 
Enterprise  System  has  demonstrated 
time  and  again  that  it  can  bring  better 
products  to  more  people  at  lower  prices 
than  any  system  yet  devised  by  man. 


:  Petroleum  Facts  &  Figures, 
ireau  of  Mines. 


IN  ION   OIL  COMPANY 


OF    CAIIFOR  N  IA 


This  series,  sponsored  by  the  people  of  Union  Oil  Company, 
is  dedicated  to  a  discussion  of  how  and  why  American  busi- 
ness/unctions. We  hope  you  '11  feel  free  to  send  in  any  sug- 
gestions or  criticisms  you  have  to  offer.  Write :The  President, 
Union  Oil  Company,  Union  Oil Bldg.,Los  Angeles  14,  Calif. 
AMERICA'S  FIFTH  FREEDOM  IS  FREE  ENTERPRISE 
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One  building  dollar  does  the  work  of  twc 


M.  he  postwar  miracle  most  of  us  are  look- 
ing for  is  a  $16,000  house  for  $6,000.  Noth- 
ing proposed  to  date  indicates  that  even 
half  such  a  miracle  is  in  sight.  Common 
sense  tells  us  that  the  fundamental  truth 
about  house  building  will  never  change. 
The  amount  of  convenience,  beauty,  and 
livability  you  find  in  a  house  depends  more 


on  the  ingenuity  of  the  planner  than  on  the 
materials  used. 

In  these  pages  we  have  taken  apart  an  in- 
expensive house  built  by  designer  Jack  De 
Longe,  Pasadena.  To  help  those  who  are 
interested  in  finding  out  how  many  of  the 
unusual  features  of  the  house  were  arrived 
at,  we  asked  Mr.  De  Longe  to  describe  in 


detail  how  he  did  it.   We  feel  that  M 
sultant  "how-to-do-it"  presentatio 
home  is  far  more  helpful  and   refr 
than  the  customary  pretty-picturc 
nique. 

The  house  ties  in  with  the  low  sw 
branches  of  the  large  trees  around  it. 
is  a  restful,  protective  feeling  about  i 


Bedroom  mid  living  mum  open  onto  protected  terrace  Redwood  board  and  batten  were  primed  before  application  to  prevent  nl,\ 
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PHOTOS  BY   MAYNARD  L.    PARKER 


oman  brick  fireplace.    The   {'  wide,  !'  8"  high  opening  does  not  seem  oversize  with  simple  mantel  and  vail  of  blending  color 


kctural  details  helped  achieve  tins 
feeling. 

,  close-to-the-ground  appearance  is 
ID  part  by  a  "mill  construction" 
floor.  Mill  construction  eliminates 
;st  of  joists.  Instead,  2-by-6-inch 
is  laid  flat  over  girders  spaced  4 
irt.  This  type  of  construction  re- 
e  height  of  the  exterior  wall  and  at 
e  time  saves  both  in  material  and 
See  illustration.) 

FLOOR  COVERINCr  OVER  /♦"  PLVWOOD 
L 


GIRDER 


S® 


2x6"  LAID  FIAT 
SOLIDLY 


of  floor  must  be  18"  above  ground 
instruction"  cuts  excavating  costs 

f!  house  was  to  be  carpeted,  ^4-inch 
was  laid  over  the  2-by-6-inch  floor, 
.n  line  of  the  wide  eave  overhang 
lined  by  kieked-up  rafter  ends  and 

uilder  wishes  to  eliminate  the  ex- 
boxing  the  eaves,  the  kick-up  (see 
j  on)  would  still  be  valuable  in  that 
|  ily  gives  welcome  shade  in  the 
and  protection  during  inclement 

i  i  »  k  it     19  4  4 


weather,  but  also  allows  the  sun  to  stream 
into  the  house  during  the  winter  months. 


'KICKED  UP 


Exterior  photo,  page  10  shows  boxed  eaves. 
Numbers  8-12,  5-12  indicate  pitch  of  roof 

Another  detail  which  adds  to  the  feeling 
of  lowness  and  good  appearance  is  the 
"clipped"  ceiling.  (See  illustration.)  This 
type  of  ceiling  allows  a  low  exterior  wall 
height  and  brings  the  top  of  the  windows 
close  to  the  eaves  and  to  the  regulation  in- 
terior ceiling  height. 


(^'CLIPPED"  CEILING 


-WINDOW 


Shorter  studs  make  additional  savings  here- 
in most  cases  the  clipped  ceilings  are 
masked  by  the  indirect  lighting  fin.  (See 
illustration.) 


In  the  bedroom,  where  the  clip  would  occur 
on  two  walls  only,  it  was  introduced  on  the 
third  side  to  tie  in  with  the  wood  on  the 
three  walls. 


OCCASIONAL  BRACKET  TO  WALL- 


S 


2__|||^D0UBLF  PLATE 


^%"PLYW0OD  UUMIUNE 


t 

M 


-SCAB  UNDER 
TO  STUDS 


Detail  of  lighting  fin  in  living-dining  room 
photo  on  page  12.  Shelf  about   >t  feet  vide 


CLIPPED  CEILING 


Wide  shelf  hides  ceiling   clip,   which   gives 
better  light   angle  direction   bach   to  room 


The  indirect  lighting  fin  in  the  living  room 
contains  ten  60-wat1  Lumiline  lamps,  u  Inch 
give  good  general  lighting. 

The  plan  is  simple  and  straightforward. 
The  shelf  over  the  entry  door  gives  low 
effect  and  has  tendency  to  widen  the  door. 
The  glass  wall,  which  forms  small  hallway, 
gives  a  feeling  of  spaciousness  to  the  living 
room  by  bringing  in  diffused  lighting  from 
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(lie  entry  nail.   It  also  gives  privacj  to  the 
bedr n  and  bath  passageway. 


REEDED  GLASS 


STOPS  TACKED 
N  PLACE 


Section  detail  of  glass  wall  in  living  room 

Jiolh  bedroom  and  living  room  open  to  the 
*errace  with  only  door  sill  difference  in 
height.  French  doors  are  weather-proofed. 
All  of  the  rooms  are  paneled  in  %-inch 
Douglas  fir  in  4-by-G-foot  plywood  sheets 
grooved  in  random  widths.  The  grooving 
helps  conceal  actual  joints  and  allows  nail- 
ing to  the  studs  instead  of  gluing.  When 
this  house  was  built,  the  cost  of  the  ply- 
wood walls  figured  about  50  per  cent  higher 
than  plaster  construction,  mostly  due  to 
the  additional  care  and  time  in  application. 
This  represented  an  actual  difference  in 
total  cost  of  not  more  than  $150. 
Many  small  details  account  for  the  smooth- 
ness of  the  interior.  All  doors  are  flush,  slab 


Gray-beige  carpeting,  beige  trails,  and  light  apricot  ceilings  in  entry,  living  room 
ing  alcove,  and  bedroom.    Various  combinations  of  these  colors  reflected  in  jurnii 


doors,  except  the  windowed  ones.  Th 
of  the  slab-type  door  is  greater  tha 
panel  door,  but  the  former  gives  the  f 
of  continuous  wall  surface,  rather  tha 
in"  at  tention  to  itself  as  a  door. 


-VENETIAN  BLIND 


I  "WINDOW  HEAD 

FASCIA  BOARD  PULLED  OUT  3" 


t 


KIRSCH 
CURTAIN  Tl 


Details  of  fascia  at  windows  and  doo 

Continuous  fascia  above  plywood  pfl 
at  door  and  window  head  provides  cd 
ment  for  curtain  track.  It  serves  alsc 
the  design  of  all  openings  together, 

Dining  room  ceiling  is  of  reeded] 
dropped   to   about    1    feet.    It   is  SUSJ 
from  the  rafters  with  piano  wire  (sec 
tration  In-low ■) . 


GLASS 


;r| 


-PIANO  WIRE 
TO  ROOF  RAFTERJl 


A 


Hi 

View  Irani  living  room   to  side  entrance  and  dining  aleiiic.    Notice  "clipped"  ceding  and 

indirect  lighting  [m  above  door  at  right.  (See  diagrams  on  preceding  page  for  details) 


This  house  was  built  in  t  he  summer  oi 
Its  cost,  including  Broadfelt  floor  col 
throughout,  Venetian  blinds,  and  l.uil 

ing,   but    not    including  design  and  sl| 

sion  charges,  was  $4,000.' 

The  outdoor  living  terrace  was  givfj 

vacy  by  the  addition  of  a  fence. 

Dining  alcove  serves  also  as  a  work! 
the  dining  table  top  being  rcplaccnbl 
B  dialling  board  (  'ahinets  behind  ill 
or  table  serve  as  files,  space  for  diawij 

teriala,  and  for  dishea  and  lilver 
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m  gray-green  drain's  are  only  contrast  in  color  to  oilier  rooms  with  coral  drapes.  Bedroom  opens  onto  sun  terrace  on  south  side 
naximum  of  light,  air,  and  sun.   Unified,  basic  color  scheme,  blending  inside  and  outside,  will  make  any  small  house  seem  large 


mil  windows  are  coral.   All  other  exterior  wood  is  light  sage 
'J he  plaster  is  light  apricot-beige.    Side  entrance  (see  plan) 


viber     1944 


13 


COVER  HOUSE 


Morning  sun  streams  into  living-dining  room.  Bedroom  wing  at  right.  Workshop-storage  room  and  car  port  at  left.  Tar  and  grav^ 

Will  it  be  obsolete  in  194X  ? 


J.  here  is  a  real  fear  in  the  minds  of  many 
homebuilders  that  the  change  in  building 
materials  and  designs  may  be  so  drastic 
as  to  outmode  both  contemporary  houses 
and  those  built  immediately  after  the  war. 
Some  publicists  have  attempted  to  remove 
this  fear  by  pooh-poohing  all  plans  for 
the  house  of  tomorrow.  The  saner  view,  we 
believe,  is  to  admit  the  inevitability  of 
change  and,  by  our  own  careful  planning, 
eliminate  the  faults  that  now  exist  in  many 
houses.  After  all,  the  changes  that  will  come 
and  stay  will  be  only  those  which  correct  a 
demonstrated  weakness. 
Proved  new  materials  have  not  changed 
house  values  in  the  past.  The  basic  materi- 
als— wood,  brick,  stone,  glass,  and  adobe — 
will  always  hold  their  appeal.  The  way  to 
insure  their  future  value  to  you  is  to  use 
them  wisely  for  both  beauty  and  Inability. 
The  Gordon  Heches  are  not  worried  ahout 
the  future  value  of  their  home  on  an  Orinda 
(California)  hilltop.  They  are  too  busy  en- 
joying it.  They  have  planned  a  way  of  liv- 
ing that  fits  their  site,  climate,  and  needs. 
In  climates  less  mild,  a  double  glass  (Ther- 
mopane)  should  be  substituted  for  the  sin- 
gle pane  sliding  door  and  window  areas. 
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In  your  appraisal  of  the  house  plan,  note 
how  closets  form  air  space  between  walls  of 


sleeping  and  living  areas.  This  provi 
cellent  sound-proofing. 


Two  windowed  cupolas  on  right  wing  rooj  provide  ventilation  JOT  two  inside  /x/r/llj 
Postwar  plans  provide  \»<-  replacement  with  tint  steel  sash,  Harry  A.  linnm  is  am 
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r  and  grill  in  dining  urea.    Knotty  pine  kitchen;  range  is  behind  service  counter;  Bcndix  and  tray  are  at  right  of  refrigerator 


m  living  room  through  dining  section  and  terrace  to  -pool.  The  Dutch  door  entrance  is  at  left.  Ceiling  is  of  masonite  sections 
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NOVEMBER 

in  Central  California  Gardens 


J.  HE  first  thing  you  should  do  in  the 
garden  this  month  is  to  finish  off  any  jobs 
that  will  be  hampered  by  rains.  Plant 
spring  bulbs  and  flowers,  sow  seed  of  wild- 
flowers  or  other  flowers  that  can  be  scat- 
tered in  the  open  ground,  renovate  lawns, 
and  clean  up  as  much  of  your  garden  as 
possible.  (For  how-to-do-it  details,  see 
page  50.) 

PLANTING 

November  is  the  beginning  of  the  open  sea- 
son for  the  planting  of  deciduous  and  ever- 
green shrubs  and  trees,  roses,  fruit  trees, 
and  berries. 

A  wide  range  of  hardy  ornamentals — both 
trees  and  shrubs — and  perennials,  that  will 
assure  a  wealth  of  bright  color  in  the  spring 
garden,  can  be  planted  in  November. 
Well  established  plants,  in  containers,  are 
available  at  your  nursery.  Root  activity 
continues,  even  among  deciduous  plants, 
during  late  fall  and  winter  months,  and 
plants  set  out  now  will  be  more  advanced 
in  the  spring  than  those  set  out  after  the 
first  of  the  year. 

MULCHING 

Plants  that  are  set  out  this  month,  whether 
from  containers  or  divisions,  should  be 
mulched  with  manure,  compost,  peat,  or 
leaf  mold.  This  is  a  protection  against  win- 


ter cold  and  packing  of  the  soil  from  heavy 
rains.  If  you  have  not  already  mulched 
established  shrubs,  such  as  azaleas,  ca- 
mellias, and  gardenias,  don't  delay  longer. 
Roses,  berries,  and  fruit  trees  also  benefit 
from  a  mulch. 

ANNUALS 

Seeds  to  be  sown  in  the  open  include  wild- 
flower  mixtures,  California  Poppy,  lupin, 
linaria,  clarkia,  cornflower,  annual  larkspur, 
calendula,  gilia,  godetia,  and  linum.  Schi- 
zanthus,  snapdragon,  and  stock  can  be  sown 
directly  in  the  ground  if  carefully  done,  but 
setting  out  strong,  healthy  plants  from  flats 
is  a  surer  method  at  this  time. 
For  late  spring  and  early  summer  bloom, 
sow  spring  flowering  varieties  of  sweet  peas 
this  month.  A  covering  of  muslin  will  pro- 
tect the  young  plants  from  wind  and  cold. 

PERENNIALS 

When  you  cut  back  your  faded  perennials 
this  month,  cut  them  all  the  way  to  the 
ground.  Leaving  5  to  6  inches  of  the  old 
stems  merely  invites  trouble  from  hibernat- 
ing insects  and  spores  of  disease.  Excep- 
tions to  this  rule  are  garden  pinks  (dian- 
thus) ,  Christmas-Rose  (hellebore) ,  and 
evergreen  candytuft  (iberis)  ,  true  ever- 
greens which  should  not  be  completely  cut 


back.  Remove  only  the  withered  li 
and  dry  stems,  especially  on  the  und] 
of  the  plants  in  the  case  of  pinks  and  i 
After  you  have  finished  cutting  bad 
perennials  in  your  garden,  apply  a  3 
mulch  of  screened  manure  to  the  bord 
prevent  soil-packing  and  cold  injury 
to  provide  a  slow  source  of  nourishmc 
the  plant  roots. 

BULBS 

When  spring  comes,  do  you  think  yo 
wish  you  had  planted  a  few  more  1 
If  so,  you  should  do  something  abj 
now,  while  there  still  are  plenty  of 
available.  Bulbous  iris,  narcissus, 
drop,  crocus,  anemone,  ranunculus, 
camassia,  and  tritonia  are  among  the 
which  can  be  planted  this  month. 
Be  sure  to  select  bulbs  which  are  I 
and  firm  to  the  touch.  If  the  ground  : 
when  you  plant  them,  place  dry  sa, 
sandy  loam  around  each  bulb. 

PEST   CONTROL 

Snails,  slugs,  and  cutworms  can  cause 
destruction    during   the   month.    K© 
application  of  poison  bait  around  th 
bage,  cauliflower,  lettuce,  and   othefliri 
crops  in  the  vegetable  garden. 
Just  because  you  do  not  see  pests 
ease,  or  the  effect  of  them  on  your  j 
don't  get  the  impression  that  none  J 
Eggs  or  spores  may  well  be  on  the 
side  of  leaves  or  along  the  twigs  or  br; 
and  trunks.  The  use  of  an  all-purpose  | 
material  now  will  be  of  great  future 
fit.   It  may  be  a  little  early  in  some  s' 
to  spray  deciduous  plants  for  prot 
against  leaf  curl  and  other  fungi  di  >; 
(More  about  what  to  do  this  moi  f 
page  53.) 


How  to  grow  a  winterproof  garden 


i 


\_Jne  of  tiik  best  ways  to  foil  the  drabness 
of  winter  is  to  grow  plants  in  pots.  Cold 
winds,  frosts,  and  rain  have  no  terrors  for 
plants  that  enjoy  the  safety  and  comfort 
of  a  warm  corner  or  the  protection  of  a 
sunny  wall.  When  the  weather  is  uninvit- 
ing you  will  find  that  a  few  plants  on  a 
dry  paved  terrace  or  threshold  where  you 
pass  many  times  a  day  arc  worth  several 
in  the  garden. 

You  don't  need  a  terrace  or  patio  for  an 
outside  collection  of  potted  plants.  They 
will  thrive  on  a  shelf  under  a  south  or  west 
window,  in  a  snug  corner  by  a  door,  a  niche 
on  a  fireplace  chimney,  or  a  sheltered  place 
against  a  fence  or  wall. 
A  winter  pot  garden  can  be  more  interest- 
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ing  and  colorful,  too,  if  you  don't  limit  it 
to  strictly  conventional  pot  plants.  In  the 
following  list  are  annuals,  perennials,  bulbs, 
.succulents,  evergreen  and  deciduous  shrubs, 
and  a  few  trees.  Many  more  might  be 
added.  A  little  experimentation  on  your 
part  may  result  in  the  most  successful  pot 
garden  you've  ever  had. 
Annuals:  Browallia  spec.iosa,  calendula, 
mignonette,  nasturtium,  nemesia,  pansy. 
Primula  malacoides,  schizanthus,  viola,  and 
Virginian  Stock. 

Perennials:  Bergenia  (Saxifraga)  Cordifolia, 
Forget-Me-Not,  Maiden- Wreath  (Francoa 
ramosa),  Plantain-Lily  (hosta) ,  geranium, 

heliotrope,  Christinas-Rose    (liellehorus)  , 

marguerite,  poinsettia,  and  snapdragon. 

Bulbs:  Cyclamen,  crocus,  hyacinth,  nar- 
cissus, oxalis,  Winter  Aconite,  and  ground- 
orchid  (epidendrura) . 

Succulents:    Aloe  frnlesmis.   Hen  and- 

Chickens  (sempervivum) ,  Christmas  (ac- 


tus, Rainbow-Cactus, and  Thelocaci 
color,  which  has  purplish-pink  flowe: 

Shrubs:  Azalea  indica,  A.  ledifolia 
bouvardia,  camellia,  Cigar-Plant  (C 
ignea),  daphne.  Flowering  Quinc< 
dwarf  varieties  of  heather. 

Trees:  Acacia  Baileyana,  Cassia  spit 
Dwarf  Flowering  Almond,  Flowerin| 
(Primus   BHreana),  and   Scarlet-Flo 

Gum  (Eucalyptus  jicljolia). 

Special  Tips:  If  you  want  potted  c 
a  month  or  two,  don't  expect  to  gt 
Starting    seeds    or    cuttings    now.      ( 

quick-growing  annuals,  such  as  Swcc 
sum,  mignonette,  nasturtium,  and 
ian  Stock   will   bloom  in  2   month 
seed.)     Don't  count   on   using  plant 
have  been   blooming  for  several 
Year-around  bloom  from  such  pl< 
geraniums  and  marguerites  is  achiea 
by  growing  two  sets  of  plants 
Summer,  and  another  for  winter. 
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POT  CORNER 


TREES  AND   BULBS 


lick  color,  your  best  bet  is  to  visit 
.(■i>  and  pick  out  budding  plants. 
in  full  flower  now  may  look  good  to 
ut  the  best  part  of  their  bloom  may 
t. 

er  point:  Don't  overlook  the  value 
htlv  colored  glazed  pots  on  dull  days 
lark  comers. 

POT  CORNER 

•  protected  corner  above  you  can 
■rate  almost  up  much  color  as  you 
)n   the   window   ledges   you   can    al- 

•  pots  of  white  I'ri inula  maiacoides 
d  cyclamen;  lavender  primulas  and 
White  Narcissus  or  Chinese  lilies;  or 
das  and  daffodils.  In  the  boxes  be- 
iu  have  your  choice  between  a  minia- 
ottage  garden  of  spring-flowering 
ind  ground-covers,  such  as  tulips  or 
us  and  pansies,  nemesia,  violas,  For- 
-Nots,  or  Virginian  Stock:  or  some- 
nore  permanent,  such  as  azaleas, 
dia,  daphne,  or  low,  winter  bloom- 
ither. 

lg  the  boxes  can  be  sturdy  red  and 
geraniums  or  white  or  yellow  mar- 
s,  and  calendulas. 

TREES  AND  BULBS 

jful,  slender-stemmed  flowering  tree 
io  feature  (above  right)  .  Whatever 
e,  its  trunk  should  be  pruned  clean 


to  a  height  of  several  feet.  A  gray-leafed, 
feathery  acacia  or  a  cassia  call  for  warm 
yellows  to  pick  up  the  color  of  their  flowers 
in  late  winter  and  spring,  so  pots  of  yellow 
Chinese  lilies  and  daffodils,  and  later- 
blooming  ranunculus  can  be  grouped  about 
them.  For  year-around  effect  there  are 
smooth,  sculptured-looking  sedums  and 
Hen-and-Chickens,  geraniums  with  green- 
and-white  variegated  foliage,  and  fluffy 
Leucophyta  Brownii. 

The  white-flowered  branches  of  dwarf  flow- 
ering almond  or  the  soft  pink  of  flowering 
plum,  crabapple,  or  cherry  set  the  scene  for 
a  spring  picture  in  pastels.  Under  them 
might  be  placed  pots  of  blue  and  pink  hya- 
cinths, scillas,  grape-hyacinths,  Forget-Me- 
Nots,  nemesia,  lavender  and  white  prim- 
ulas, and  violas.  A  very  delicate  effect  is 
possible  with  white  azaleas  and  white  prim- 
ulas, or,  if  you  prefer,  with  azaleas  and 
primulas  in  shades  of  pink. 

MOVABLE  BOXES 

The  boxes  seen  below  are  light  enough, 
when  empty,  for  one  person  to  move 
around,  or,  when  filled  with  soil,  for  two 
people  to  lift.  The  casters  (or  wood  blocks, 
if  you  prefer,  or  if  casters  are  not  avail- 
able) prevent  direct  contact  of  the  box 
with  the  floor  or  ground,  thus  helping  to 
prevent  rot  and  gathering  of  insects. 
Plantings  of  handsome-leafed  Bergenia 


(Saxifraga)  cordifolia,  Maiden-Wreath, 
Plantain-Lily,  Bird-of-Paradise  Flower 
(strelitzia),  or  hellebore  are  recommended 
for  permanence. 

On  the  shelf  above,  pots  of  succulents  will 
always  be  good,  though  occasional  changes 
with  bulbs  or  annuals  should  be  welcome. 

POT  SHELVES 

Pot  shelves  are  especially  useful  in  winter 
because  they  keep  plants  high  and  dry,  and 
in  a  position  to  catch  the  sun.  Though 
plants  of  any  kind  can  be  placed  on  them, 
they  are  particularly  good  for  pendulous 
types  such  as  ivies,  ivy  geraniums,  and 
trailing  fuchsias,  begonias,  and  campanu- 
las. Collectors  like  this  arrangement  be- 
cause it  displays  each  plant  to  advantage 
and  makes  comparisons  easy. 
If  you  like  succulents,  these  shelves  would 
be  an  ideal  winter  home  for  them.  Christ- 
mas-Cactus will  have  all  the  room  it  needs 
to  spread  its  arching  rosy-flowered  stems 
on  the  top  shelf.  The  hardy  Ground-Orchid 
( E pidendrum  O'Brieniannm),  with  its 
lovely  sprays  of  scarlet  flowers,  would  also 
be  effective  in  this  position.  Most  winter 
blooming  varieties  of  aloe,  Hen-and-Chick- 
ens, crassula,  echeveria,  Scarlet  Paint- 
Brush  (Rochea  falcata).  and  sedurn  have 
brightly  colored  flowers.  Their  individual- 
istic foliage  is  worth  featuring  at  all  times 
during  the  year. 


MOVABLE  BOXES 


POT  SHELVES 
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Persimmon    Ring.   Prepare  persimmon 
pulp;  mix  with  fruit  juices,  sugar,  salt 


Soak  gelatin  in  cold  water;  dissolve  it 
over  hot  water;  add  to  the  fruit  mixture 


Pour  into  6  individual  molds  or  1  large 
mold  and  chill  in  refrigerator  till  firm 


Unmold  on  crisp  lettuce;  garnish    with 
slices  of  avocado  and  grapefruit  sections 
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Send  your  favorite  in-tune-with-the-times  recipes  to  Sunset  Magazine.  For  eae\ 
one  used,  Sunset  pays  $2  upon  publication.  Every  recipe  is  twice-tested  befoA 
it   appears — first   by   the   contributor,   and  secondly   by  Sunset's   Foods   Edito 


PERSIMMON    SALAD    RING 


Equally  good  as  an  appetizer,  "dinner" 
salad,  or  dessert  is  this  colorful,  refresh- 
ing ring. 

2  cups  persimmon  pulp 

1  cup  canned  or  fresh  grapefruit  juice 

2  tablespoons  lemon  juice 
]    tablespoon  sugar 

Dash  of  salt 
1    tablespoon  gelatin 
14   cup  cold  water 

To  obtain  persimmon  pulp,  peel  very 
ripe  persimmons  (3  or  4  large  ones 
should  be  sufficient) ,  and  mash  or  force 


through  a  coarse  sieve.  Combine  pe 
simmon  pulp,  grapefruit  juice,  suga 
salt,  and  lemon  juice.  Soak  gelatin 
cold  water  5  minutes;  dissolve  over  h 
water.  Blend  gelatin  with  persimmc 
mixture.  Pour  into  6  individual  mol 
or  1  large  mold  and  chill  until  firm.  U 
mold  on  crisp  lettuce  and  garnish  wi 
slices  of  avocado  and  grapefruit  se 
tions.  Serve  with  French  dressing  , 
mavonnaise.  Serves  6. — J.  G.,  Palo  Alt 
Calif. 


OLYMPIA    OYSTER    COCKTAIL 

The  first  course  at  Thanksgiving  dinner 


should  be  an  invitation  to  the  appetite 
to  enjoy  the  hearty  fare  to  come.  An 
oyster  cocktail  with  a  tangy  sauce  such 
as  this  one  is  ideal.  For  each  cocktail 
allow: 

2   tablespoons  catsup 
IV2   tablespoons  oyster  liquor 

1  or  2  drops  tabasco  sauce 

2  drops  pepper  sauce 
Juice  of  V2  lime 
Dash  of  salt 

20  Olympia  oysters 

Combine  catsup,  oyster  liquor,  tabasco 
sauce,  pepper  sauce,  lime  juice,  and  salt; 


add  oysters, 
in  cocktail 


Chill  thoroughly  and  ser 
glasses. — T.  L.  D.,  Seatt 


THANKSGIVING  DINNER 

♦  Olympic    Oyster    Cocktail 

Roast    Turkey    with    Walnut    Stuffing 

Spinach    Ring    filled    with    Creamed    Onions 

Mashed    Potatoes  Hot    Rolls 

Giblet   Gravy 

■^Cranberry-Apple      Sauce 

Celery    and    Olives 

♦  Persimmon 'Salad   Ring 

Pumpkin  Chiffon  Pie 

Coffee 


CRANBERRY-APPLE    SAUCE 


If  you'd  like  a  change  from  the  usual 
cranberry  sauce,  try  this: 

2  cups  sugar 

2  cups  water 

2   apples,  peeled  and  cubed 

4   cups  fresh  cranberries 
Vi   teaspoon  grated  orange  rind 
V2   teaspoon  grated  lemon  rind 

1  (1-inch)  stick  cinnamon 

Boil  sugar  and  water  together  S  min- 

RAISIN-NUT 

Serve  this  gingerbread  warm  with 
Lemon  Sauce  (recipe  below)  as  a  dinner 
dessert,  and  heat  what's  left  for  a  break- 
fast bread  the  next  morning.  Also,  a 
square  of  it,  split  and  spread  with  cream 
cheese,  makes  a  delectable  dessert-sand- 
wich. 

2  cups  sifted  all  purpose  flour 
1    teaspoon  baking  soda 

'/:    teaspoon  salt 
l'/2   teaspoons  ginger 

1  teaspoon  cinnamon  or  allspice 
V2   cup  (firmly  packed)  brown  sugar 
V2   cup  chopped  raisins 

V2   cup  chopped  walnuts 

'/2   cup  molasses 

V2   cup  sour  milk  or  buttermilk 

V2   cup  sweet  milk 

Vi   cup  shortening,  melted 

2  eggs 

Mix  and  sill  flour,  soda,  salt,  spices,  and 
sugar;  add  raisins  and  mils.  Combine 
molasses,  sour  milk,  sweet    milk,   and 
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utes;  add  apples  and  cook  gently  3  m- 
Utes.  (Apples  should  be  slightly  s 
tened  but  still  hold  their  shape.)  A 
cranberries,  orange  and  lemon  rind,  a 
cinnamon;  boil  without  stirring  foi 
minutes,  or  until  all  cranberry  skins  [  a 
open.  Remove  from  heat  and  let  sai 
cool  in  the  pan.  Makes  about  IV2  qua 
sauce. — G.  E.  D.,  Ventura,  Calif. 

GINGERBREAD 

shortening;  stir  this  mixture  gradui 
into  dry  ingredients,  and  beat  until  th 
OUghly  blended;  beat  in  eggs,  one  a 
time.  Turn  into  a  greased  baking  ] 
(a  9-inch  square  pan  is  a  good  sit 
and  bake  in  a  moderate  oven  ('.)5i 
about  40  minutes. 

A   good    Lemon   Sauce   to   go   with 
warm  gingerbread  is  made  as  follow 

V2   cup  sugar 
1    tablespoon  cornstarch 

Dash  of  salt 
1    cup  boiling  water 
t    teaspoon  lemon  extract 

1  teaspoon  grated  lemon  rind 

2  tablespoons  butter 

I\Ii\  sugar,  Cornstarch,  and  sail;  gra 
ally  stir  in  water.  Bring  mixture  t 
boil,  then  cook,  stilling  constantly, 
5  minutes.  Remove  from  heat  and 
in  lemon  extract,  lemon  rind,  and  l>ul 
Serve  hot.— .S.  B.  /•'.,  Los  Altos.  Cali 
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HOUSEHOLD   FREEDOMS 
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FREEDOM    from    COOKING    FAILURES 

By  faithfully  following  a  good,  tested  recipe, 
even  an  inexperienced  bride  can  cook  suc- 
cessfully .  .  .  with  a  CP  (Certified  Perform- 
ance) gas  range  .  .  .  thanks  to  its  automatic 
controls,  as  flexible  and  simple  to  operate 
as  a  push-button  radio.    And  gas  is  quick! 


FREEDOM   from   FURNACE   DRUDGERY 

Automatic  gas  beating  is  all  comfort  and  no 
work.  Puts  an  end  to  stoking,  fuel  storage, 
noise,  smoke,  soot  and  grime.  Just  set  the 
thermostat  or  press  a  button  and  relax!  • 
And  now,  complete  year-around  air-con- 
ditioning or  cooling  summer  ventilation  is 
optional  .  .  .  with  gas  heating.    Investigate! 
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FREEDOM  from  "COLD  WATER  BLUES" 

Install  a  good  automatic  gas  water  heater  of 
ample  capacity  .  .  .  and  forget  it!  Always 
plenty  of  hot  water  at  the  mere  turn  of  a 
faucet .  .  .  for  laundry,  dishes,  bathing,  every 
household  need,  24  hours  a  day,  365  days  a 
year.  That's  convenience  for  all  the  family. 


FREEDOM  from  REFRIGERATOR  NOISE 

The  gas  refrigerator  is  the  only  type  that's 
permanently  silent  ...  no  moving  parts; 
hence,  long  life  and  minimum  upkeep 
expense.  You  get  these  exclusive  advantages 
plus  attractive  design  and  all  the  modern 
features  you  want.  Before  buying  any  refrig- 
erator, stop,  look  and  listen  .  . .  then  decide. 


THERE'S    A    FIFTH    FREEDOM   TOO:   FREEDOM    FROM    HIGH    COSTS 

All  good  gas  appliances  are  distinguished  by  economy  in  upkeep  and  operation.  •  In 
planning  your  new  or  remodeled  home,  ask  your  architect  or  builder  to  specify  "all-gas" 
equipment  .  .  .  for  enduring  satisfaction  and  real  savings.  There's  nothing  more  modern. 

THE      PACIFIC      COAST      GAS     ASSOCIATION 


IRVING       THE       WEST 


IN       WAR       AND       PEACE 


MBEIi      19  4  4 
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Dutch  Chicken.   Dn.it  pieces  of  chicken 
with  flour  seasoned  with  salt  and  pepper 


Melt  fat   in  skillet  and  brown  chicken 
nicely  on  all  sides;  put  in  a  casserole 


Blend  flour  with  the  drippings  in  skillet; 
stir  in  water;  add  cream  and  .seasonings 


\ 

«  ill      1 

^  tj 

Pour  gravy   over  chicken,  covet  casse- 
role; hake  in  slow  oven  D/i  to  2  hours 
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DUTCH    CHICKEN 

Here's  a  way  to  cook  chicken  to  juicy 
tenderness  in  creamy  gravy.  No  more 
need  be  said! 


1  young  (3-  to  4-pound)  chicken,  cut  in 

pieces  for  serving 
Flour 

Salt  and  pepper  to  taste 
3   tablespoons  fat 

2  cups  water 

1    cup  cream  or  undiluted  evaporated  milk 
Paprika  to  taste 

Dust  chicken  with  flour  seasoned  with 
salt  and  pepper.  (The  simplest  way  to 
do  this  is  to  put  the  seasoned  flour  in 
a  large  paper  bag,  add  the  chicken,  a 
few  pieces  at  a  time,  and  shake  until 


chicken  is  coated  with  flour.)  Melt  fal 
in  a  large  skillet,  add  chicken,  and  brow! 
pieces  nicely  on  all  sides;  transfi 
chicken  to  a  casserole.  Add  2V2  table 
spoons  flour  to  the  drippings  in  the  skil 
let  and  blend  well;  gradually  add  watei 
stirring  constantly,  and  cook  and  stj 
until  mixture  is  thickened  and  smooth 
add  cream;  season  to  taste  with  salt 
pepper,  and  a  generous  amount  of  pa 
prika.  Pour  gravy  over  chicken,  cove 
casserole,  and  bake  in  a  slow  ove 
(300°)  for  iy2  to  2  hours,  or  unt  - 
chicken  is  tender.  A  little  Sherry  ca 
be  added  just  before  serving,  if  desirei 
Serves  4  to  5. — W.  C .  L.,  Oakland,  Cali 


RICE    IMPERIAL 


There  are  lots  of  good  recipes  combining 
rice  and  cheese,  but  none  any  simpler  or 
better  than  this  one.  The  almonds  give  it 
a  special  "something." 

IV2   cups  cooked  brown  or  white  rice 
1    cup  grated  cheese 
V2   cup  warm  milk 
1    tablespoon  butter  or  margarine 

Salt,  pepper,  and  paprika  to  taste 
3   eggs,  yolks  and  whites  separated 
V2   cup  shaved,  blanched  almonds 


Put  rice,  cheese,  milk,  fat,  and  seasoning 
in  top  of  double  boiler;  cook  over  h<[ 
water  until  cheese  melts.  Let  mixtuil 
cool  slightly,  then  add  slightly-beate 
egg  yolks  and  almonds;  fold  in  stiffl^ 
beaten  egg  whites.  Turn  into  a  greas 
casserole,  set  in  a  shallow  pan  of  hil 
water,  and  bake  in  a  moderately  hJ 
oven  (375°)  about  30  minutes,  or  untj 
puffed  and  nicely  browned.  Serves  4.- 
DAM.,  San  Diego,  Calif. 


TUNA    MEDLEY 


Although  tuna  is  especially  delicious  in 
this  meal-in-a-dish,  you  can  substitute 
other  kinds  of  cooked  or  canned  fish  for 
variety.  Salmon  is  good  here,  or  you 
can  use  any  kind  of  white  fish. 

2  cups  flaked  tuna 

1  cup  cracker  crumbs 

1  cup  cooked  or  canned  peas 

1  cup  sliced  or  chopped,  canned  mushrooms 

1  medium-sized  onion,  chopped 

3  eggs,  well  beaten 
1  cup  milk 

Salt  and  pepper  to  taste 
'■['4    cup  grated  cheese 

Combine  all  ingredients,  reserving  half 


of  the  cheese.    Turn  mixture  into 
greased  casserole  and  top  with  remai    I 
ing  cheese.  Set  casserole  in  a  shallow  p.   I 
of  hot  water  and   bake  in   a   modem 
oven    (350°)    for  about   45  minute 

Serves  6. — M.  II.,  Woodland,  Calif.    L, 

J' 1 

(Note:  For  variety,  omit  the  chee  s 
bake  the  mixture  in  a  well-greased  ri  I 
mold,  and  fill  center  of  the  ring  in  t 
cheese  sauce.  For  a  complete  one-cou 
platter,  surround  the  ring  with  hroif. 
tomatoes  and  bundles  of  shoestring 
French  fried  potatoes.) 


There's  no  better  accompaniment  to 

ham  or  sausages  than  these  fritters — 
slices  of  mellow  apple  encased  in  a  erisp, 
golden  brown  crust.  They're  also  good 
served  for  dessert  with  Lemon  Sauce 
(see  sauce  in  Raisin-Nut  Gingerbread 
recipe  page  18) . 


IV3   cups  sifted  all-purpose  flour 
IV2   teaspoons  baking  powder 

Va    teaspoon  salt 

%   cup  mflk 

1  egg,  slightly  beaten 

3    large  apples,  peeled,  cored,  and  cut 
in  thick  slices 

2  tablespoons  confectioners'  sugar 

IVIix  and  sill  the  Hour,  baking  powder, 
and  salt.  Combine  milk  and  egg;  add  to 
dry  ingredients;  beat  until  smooth.  Dip 

apple  slices  in  battel',  and  fry  in  hot  fat 
(875°)    until  golden  brown.     (For  shal- 


APPLE    FRITTERS 

low  frying,  have  1  inch  of  melted  fat 
oil  in  the  frying  pan.  For  deep  IVyii 
use  a  deep  kettle  V2  to  2.;  full  of  melt 
fat  or  oil.)  Drain  on  absorbent  |>a| 
and  dust  with  confectioners'  sugar.  Sei 
for  dessert  with  Lemon  Sauce,  or  spr  l"i 
kle  with  lemon  juice  and  serve  as  0  in 
accompaniment.     Serves    4. — J. 

Murshjield,  Ore. 


" 


SUNDAY   NIGHT  SUPPER 

*  lump    Medley    or    ^Rice    Imperial 

Vegetable  Platter   Salad: 

Coleslaw,   Sliced  Tomatoes,   Artichoke   Heart 

Toasted    Rolls        Bread-and-Butfer    Pickles 

£Apple    Fritters   or 

^Raisin-Nut    Gingerbread 

with    Lemon    Sauce 

Coffee 


Hit 


•Jo.  18  in  a  long  line  of  sturdy  soup  ideas 
ou>  appearing  in  your  favorite  western 
tagazine.  We  believe  they  will  add  joy  to 
jur  cooking,  flavor  to  your  meals. 

SUNNYVALE  PACKING  CO. 

Tierc's  this  about  that  three-meal-a-day  pro- 
ram  as  followed  by  most  homemakers  — 
.  always  a  NEXT  TIME.  Let's  take  a 
>ok  at  a  number  of  helpful  "nextime"  ideas 
>  related  to  your  old  friend  RANCHO 
OUPS.  Here's  how  it  works  out. 


'SXt  Time  you  pack  Dad's  or  Junior's 
nch  box,  think  of  the  drink  and  sand- 
ches  as  partners,  making  one  complement 
e  other.  For  example:  with  a  thermos  of 
t  Rancho  Pea  Soup  include  cornbread- 
con  sandwiches.  To  make  'em,  split  cold 
rnbread  crosswise,  spread  lightly  with 
ry  soft  butter,  pop  in  3  or  4  strips  of 
sp  cooked  bacon,  and  there  it  is — just  the 
;ht  flavor  to  go  with  the  rich  creaminess 
Rancho  Pea  Soup.  Or  if  they'd  rather 
ve  Rancho  Tomato  Soup,  well  then  make 
salami-pickle  sandwiches  on  wholewheat 
?ad. 


'Xt  Time  you  want  to  serve  a  fish  supper 
t's  different,  try  this  one: 


CHEESE-FROSTED  BISCUITS 

CREAMED  SEAFOOD  ON  FRESH 

FRIED  POTATOES 

A  BIG  GREEN  SALAD 


re's  how  to  do.  Half  an  hour  or  so  be- 
e  eating  time,  whisk  up  a  batch  of  bis- 
ts,  roll  and  cut  out  as  usual.  For  the 
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cheese  frosting  melt  in  a  double  boiler  a  3- 
oz.  package  of  pimiento  cream  cheese  and  3 
tablespoons  butter  or  margarine;  when 
melted,  put  a  dab  of  the  cheese  on  each 
round  of  biscuit  dough;  bake  as  usual. 
Now,  without  washing  that  double  boiler, 
combine  a  can  of  Rancho  Asparagus  Soup 
with  a  can  of  crab,  tuna,  or  any  seafood; 
heat  to  a  creamy  mixture,  diluting  with 
milk  if  it  seems  too  thick.  Meanwhile,  su- 
pervise a  skillet  of  raw  fried  potatoes  and 
make  a  green  salad.  The  whole  family  will 
go  for  this  meal  in  a  big  way — and  you'll 
be  enthusiastic  about  its  simplicity! 

Next  Time  you're  having  friends  in  for  a 
simple  buffet,  make  it  around  the  garden 
barbecue  even  though  the  nights  are  getting 
crispy  cold.  While  hamburgers  sizzle  on  the 
grill   and  buns  are  a-toasting,  pass  a  big 


pitcher  of  hot  Rancho  Tomato  Soup  to  be 
drunk  from  cups  around  the  fire;  a  bowl  of 
cheese  crackers  nearby  makes  a  right  accom- 
paniment. Good  system  for  a  garden  supper 
at  this  time  of  year  is  to  go  indoors  for 
dessert  and  coffee. 

Next  Time  —  yes,  and  every  time  — -  you 
want  a  nutritious,  good-tasting,  inexpensive 
soup,  reach  for  Rancho.  Choose  from  5  va- 
rieties: Tomato  —  made  of  ruddy,  sun- 
ripened  beauties  picked  at  their  prime,  rich 
in  flavor,  full  of  vitamins  ;  Pea — made  from 
garden-fresh  peas,  tender  and  green;  As- 
paragus —  simmered  from  western-grown 
stalks,  than  which  there  is  no  better;  Veg- 
etable—  a  fine  blend  of  prize  vegetables; 
Chicken  Noodle — with  plenty  of  chicken, 
plenty  of  just-right  flavor  and  goodness. 

Next  Time  — you  want  to  give  an  other- 
wise ordinary  meal  a  company  touch  serve 
toasted  cheese  strips  hot  or  cold  with  any 
soup.  Spread  left-over  bread  with  butter  or 
margarine,  dust  with  grated  cheese,  cut  in 
strips,  bake  in  slow  oven  until  crisp. 


Next  Time  Sister  wants  to  take  over  the 
kitchen,  suggest  that  her  supper  or  snack 
might  well  be: 


CHICKEN  NOODLE  SOUP 
WITH  SLICED  WIENERS 

PEANUT  BUTTER  SANDWICHES 

BIG  PLATE  OF  PICKLES  AND 
RAW  RELISHES 

BAKESHOP  DOUGHNUTS 

CHOCOLATE  MILK 


Any  youngster  can  manage  that  super-soup 
— that  is,  if  he  or  she  uses  Rancho  Chicken 
Noodle  Soup  and  adds  sliced  wieners  to 
give  the  special  touch  that  such  a  party 
calls  for.  While  part  of  the  gang  stirs  the 
soup,  the  other  half  can  go  into  the  sand- 
wich and  pickle-fixing  department.  Accord- 
ing to  grade  school  ethics,  Mom  is  sup- 
posed to  make  the  chocolate  syrup  for  the 
milk  and  have  it  all  ready  in  the  refrig- 
erator ! 

Next  Time  you  plan  to  serve  sauerkraut, 
do  it  this  way:  Drain  and  empty  a  large 
can  of  kraut  into  a  baking  dish.  Over  it 
pour  contents  of  a  can  of  Rancho  Tomato 
Soup.  Arrange  several  short  strips  of  bacon 
over  the  top  and  bake  in  a  moderate  oven 
(350°)  for  30  minutes,  or  until  bacon  is 
well  browned.  Serves  4. 


Notice  that  every  gleaming  black-and-yel- 
low  Rancho  label  bears  the  U.  S.  Depart- 
ment of  Agriculture  Seal  of  Inspection, 
which  assures  you  of  fine,  uniform  quality 
in  all  Rancho  Soups. 
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J_ilKE  the  tale  of  the  fish  that  got 
away,  rumors  of  the  vast  amount  of 
tuna  available  for  civilian  use  are 
greatly  exaggerated! 

Because  our  large  tuna  clippers  are 
in  the  Navy  and  we  are  confined  to 
off-shore  fishing  in  small  boats,  our 
1944  pack  will  probably  be  only  about 
60%  of  an  average  pre-war  year. 

With  large  quantities  going  to  the 
Army  and  Navy,  this  means  a  definite 
shortage  for  civilian  use. 

However,  early  in  1942,  we  laid 
down  a  policy  of  pro-rating  our  sup- 
ply of  tuna  to  distributors  in  each 
area,  on  the  basis  of  sales  prior  to  the 
war.  So,  keep  on  asking  your  dealer 
for  these  famous  brands;  he'll  fre- 
quently have  them  for  you! 

VAN  CAMP  SEA  FOOD  CO..  INC. 
Terminal  Island,  California 


Solid  pack  or  "grated". . , 
both  are  Quality  Tunas 


You  are  an  American 
...buy  WAR  BONDS! 


Adventures  in  Food 


Anybody  who  packs  a  lunch  every  day 
will  welcome  these  off-the-beaten-track  tips 
for  lunch-box  fare: 

A  whole,  cooked  artichoke  with  a  small  jar 
of  mayonnaise  is  a  good  solution  to  the 
salad  problem. 

Another  salad  idea  is  to  include  a  small 
avocado  plus  a  jar  of  diced  fruit  to  be  eaten 
with  it.  A  tiny  medicine  bottle's  worth  of 
French  dressing  can  go  along,  too. 


Potato  salad  is  good,  but  vegetable-potato 
salad  is  better.  Make  potato  salad  as  usual, 
but  add  shredded  raw  carrot,  diced  cucum- 
ber, sliced  radishes,  and/or  cooked  peas. 
Here's  a  worthy  change  from  the  usual 
milk — Plantation  Milk  Shake.  To  make  it, 
beat  together  until  smooth  %  cup  peanut 
butter,  1  tablespoon  honey,  a  dash  of  salt, 
a  bit  of  nutmeg,  and  ^4  CUP  milk.  Grad- 
ually add  1%  cups  milk,  and.  then  V2  tea- 
spoon vanilla.  Chill  before  pouring  into  the 
thermos  bottle.  (Sugar  may  replace  honey.) 
Vary  the  "greenery"  in  sandwiches  by 
using  shredded  cabbage,  finely  cut  raw 
spinach,  or  watercress  instead  of  lettuce. 
Good  sandwich  fillings:  Chopped  corned 
beef,  chopped  celery,  raisins,  and  mayon- 
naise; ground  frankfurters,  chopped  pickle, 
prepared  mustard,  and  mayonnaise;  flaked 
fish,  chopped  cucumber,  minced  onion,  and 
mayonnaise;  chopped  chicken,  chopped 
cabbage,  minced  pimiento,  mayonnaise. 

WINE  COOKERY  NOTES 
There's  no  simpler  way  to  give  homespun 
dishes  a  worldly  flavor  than  by  adding  a 
bit  of  wine.  These  wine-cookery  ideas,  from 
Pauline  Gale  of  San  Francisco,  are  worth 
trying — and  tasting! 


The  Indian  is  an  apple  with  clove  features 
and  crepe  paper  hair.    Il<ui<l  and  leathers 

arc  cut  from  construction  paper,  pinned  on 


, 


Sherry  Omelet:  Make  a  fluffy  omelet 
lowing  1  egg  and  V2  teaspoon  Sherry 
serving.  Beat  the  Sherry,  and  a  bit  of 
meg,  with  the  yolks  before  combining  t r 
with  the  stiffly  beaten  whites.  The 
adds  a  perfume  to  gladden  the  heart. 
Prunes  with  Glamor:  Add  Port  to  j 
cooked  prunes,  allowing  about  %  crJ 
a  medium-sized  bowlful.  Chill  in  th 
frigerator.  Serve  with  confidence  as  de 
Peach  Special:  Put  1  teaspoon  Musca 
the  center  of  a  canned  peach  half,  then 
slowly  in  the  oven  and  serve  as  desse 
a  cold  night.  Pound  cake  is  good  with  I 
Chicken  with  a  Halo:  Next  time  you 
a  chicken,  baste  it  often  with  a  sauce 
posed  of  Vs  cup  Sauterne,  1  teaspoon 
sauce,  and  1  tablespoon  butter,  heat 
get  her.  The  result  will  be  a  fragran 
delicate  bird.  You  will  have  the  halo! 
Hamburgers  in  Heaven:  Brown  grounc] 
patties  in  bacon  fat.  When  brown  o: 
sides,  add  \  3  cup  Burgundy,  cover,  a 
simmer  happily  until  juicy  and  as  d 
desired.  Serve  on  rounds  of  toast 
don't  neglect  the  gravy! 


ti 


Tokay  Crepes  Suzettes:  Make  tiny 
pancakes — and  make  a  lot  of  thea 
cause  this  sauce  gives  them  a  second 
ing  personality.  Melt  a  glass  of  ci 
jelly  in  a  double  boiler  and  add  a 
spooil  or  so  of  butter  and  2  table.* 
Tokay.  Serve  this  fragrant  mixture 
the  pancakes  and  watch  them  disa 
A  grating  of  orange  rind  sprinkled  ov 

PHOTOS  BY  JAMES  A      LA' 
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Hands    on    this    cardboard    turkey  I 
and  lad  are  cut  {mm  white  paper  am 

on.  (See  construction  diagram  at  tht 
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FISH  TECHNIQUE 

'mil;  thai  fried  (i^li  often  comes  to  the 
dry.  hard,  and  uninteresting,  cook- 
perts  in  the  I*.  S.  Fish  and  Wildlife 
e  have  taken  the  problem  under  a<l- 
•ni.  The  method  they  prescribe  is  a 
f  on-again-off-again  technique  thai 
s  juiciness  and  full  flavor.  Get  out 
lop  watch  and  proceed  as  follows: 
for  frying  are  fish  steaks,  fillets,  or 
irhole  fish  a  little  over  V2  inch  thick. 


Dip   the   fish    in   water 


in    cornmp.il  Hour 


Cook  it  for  3  minutes 


steam   2   minutes     C       *         } 


!l!l 


Turn;  cook   it  3  minutes 


h  first  in  water,  then  in  a  mixture  of 
ae  yellow  cornmeal  and  half  flour. 
little  salt  added.  Have  about  4  table- 

of  cooking  fat  in  a  heavy  frying 
iVhen  fat   is  almost  hot  enough   to 

place  fish  in  pan  and  cook  3  min- 
rhen  cover  the  pan  and  remove  from 
at  to  allow  the  fish  to  cook  in  its 
earn  about  2  minutes.  Now  take  off 

er.  return  the  pan  to  the  heat,  turn 
I  and  cook  3  minutes  longer.  Thicker 
eds  a  little  longer  to  cook,  thinner 
s  time. 


WsojJARE 


TAIL 


WINGS 


$  cut  jrom  cardboard,  covered  with 

i  paper.     Fluted    wings   flare  jrom 

body;  the  tail  is  split  and  glued  on 
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$5.00  for  Good  Ideas! 

//  some  Tea  Garden  delicacy  helps  you  pre- 
pare a  favorite  dish  send  us  your  discovery. 
For  every  idea  used  in  these  columns  we  pay 
$5.00.  The  fine  flavor  and  superb  quality  of 
Tea  Garden  Jelly,  Marmalade,  Preserves, 
Syrup  and  Grape  Juice  make  them  real  aids 
to  fine  cooking.  Send  your  entry,  with  the 
name  of  your  Tea  Garden  grocer,  to:  Tea 
Garden  Products  Co.,  755  Sansome  Street, 
San  Francisco  11. 

■k     •     • 

So  many  of  our  readers  use  Tea  Garden 
Syrups  and  Marmalade  to  turn  sweet  pota- 
toes and  yams  into  delectable  dishes,  that  we 
were  not  content  to  choose  just  one  of  these 
recipes  for  November's  important  dinners  ■ — 
sn  give  you  three! 


•  Miss  E.  J.  Pickard,  of  Hollywood, 
serves  sweet  potatoes  in  orange  cups 
(made  of  ]/2  orange).  She  fills  these 
cups  with  sweet  potatoes  which  have 
been  boiled,  mashed  and  seasoned 
with  salt,  butter  (or  margarine)  and 
one  teaspoon  Tea  Garden  Syrup  for 
each  cup.  She  tops  them  with  marsh- 
mallows;  bakes  them  in  a  moderate 
(350°)  oven  about  10  minutes  or 
until  nicely  browned;  serves  these 
attractive  orange  cups  with  chicken, 
turkey  or  rabbit. 

•  Mrs.  Paul  A.  Griffith,  of  Los  Angeles, 
dilutes  V2  cup  Tea  Garden  Orange 
Marmalade  with  3  tablespoons  of  hot 
water  and  pours  it  over  cooked  sweet 
potatoes  arranged  in  a  buttered  bak- 
ing dish.  She  then  bakes  them  slowly 
until  thoroughly  hot.  The  marmalade 
gives  a  lovely  glaze  and  delicious 
flavor. 

•  Mrs.  J.  F.  Rankin,  who  lives  on  a  fur 
farm  near  Astoria,  Oregon,  makes  a 
casserole  dish  of  sweet  potatoes: 

Boil  sweet  potatoes  until  almost  tender, 
slice  in  one  inch  slices,  arrange  by  layers 
in  a  buttered  baking  dish.  Dot  each  layer 
well  with  butter  (or  margarine)  and  three 
or  four  whole  allspice.  Pour  Tea  Garden 
Syrup  generously  over  each  layer.  Bake  in 
a  slow  oven  (325°)  until  tender  and  well 
browned. 


Quick  Dessert 

The  festive  meals  of  our  Thanksgiving 
season  are  often  better  balanced — par- 
ticularly for  children — with  a  simple 
dessert.  Mrs.  C.  C.  Jeglum,  of  Los  An- 
geles, sends  us  an  idea  with  innumer- 
able possibilities  for  making  such  des- 
serts. She  suggests  making  a  prepared 
gelatine  dessert,  whipping  it  when  firm, 
then  whipping  in  from  4  to  6  table- 
spoons of  Tea  Garden  Jelly  or  Pre- 
serves. Chilled  again  and  served  in  tall 
sherbet  glasses,  this  is  as  gay  as  it  is 
good.  Lemon  -  flavored  gelatine  com- 
bines well  with  any  flavor  of  Tea  Gar- 
den Jelly  or  Preserves.  And  strawberry 
gelatine  with  Tea  Garden  Mixed  Fruit 
Jelly  surely  went  over  big  with  the 
youngest  set! 


Have  this  Tea  Garden  Marmalade  Nut  Loaf 
on  hand  and  you'll  always  be  ready  with  hos- 
pitality! For  tea  sandwiches  slice  it  thin  and 
spread  with  butter  or  margarine,  cream 
cheese  or  Tea  Garden  Preserves.  Make  the 
slices  thicker  for  lunch  boxes.  Serve  it  as 
cake  to  accompany  cooked  fruit,  custards  or 
gelatine  desserts.  The  recipe  comes  from 
Mrs.  G.  A.  Alders  of  Long  Beach. 


Tea  Garden  Marmalade  Nut  Loaf 


3  cups  all-purpose 

flour 
2  teaspoons  baking 

powder 
1  teaspoon  soda 
1  teaspoon  salt 
%  cup  sugar 
%  cup  Tea  Garden 

Orange  Marmalade 
%  cup  broken 

nutmeats 


1  teaspoon  grated 
orange  rind 

1  egg,   beaten 

3  tablespoons 
orange  juice 

1  cup  buttermilk 

3  tablespoons 
melted  butter 
or  shortening 


Sift  dry  ingredients  together,  add  mar- 
malade and  nutmeats,  beaten  egg,  liquids 
and  shortening.  Pour  into  a  well  greased 
loaf  pan,  let  stand  30  minutes.  Bake  in  a 
moderate  oven  (325°)  45  to  50  minutes. 


TEA  GARDEN   PRODUCTS  CO. 


A 


TEA 
GARDEN 


r-?^  QUALITY 

&GARDEK   r   )     -l^^'T""""     ■      ■  ■ 


Tea  Garden  Jellies  are  made  just  as  you 
would  make  them  if  you  had  the  finest  table 
fruits,  sun-ripened  and  freshly  picked.  The 
rich  juice  is  gently  pressed  out  (one  press- 
ing only)  cooked  in  small  batches  with  cor- 
rect measures  of  sugar.  The  result  is  clear, 
sparkling  jelly,  luscious  in  color  and  flavor 
and  just  firm  enough  to  "quiver." 

PRESERVES  •  JELLIES  •  SYRUPS  •  CRAPE  JUICE  ■  MARASCHINO  CHERRIES  •  SWEET  PICKLED  AND  BRANDIED  FRUITS 
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Base:  stiff  paper  cone.  Hat: 
shorter  cone,  tassel  at  top. 
For  beard,  use  two  (or  more) 
layers  of  fringed  paper.  Add 
a  moustache  and  star-eyes 


ik 


Stiff  paper  base,  left. 
Wings  are  cut  in  one  see' 
lion.  Ruff  is  fluted  on 
thread  to  circle  the  chin 


* 


Christmas  ornament* 
with  scissors  and  pape] 


.All  the  Christmas  tree  ornaments  shown 
on  these  pages  are  based  on  fundamental 
paper  tricks  which  you  can  master  easily — 
you  probably  learned  them  in  kindergarten! 
The  first  is  the  six-pointed  star.  Fold  a  circle 
of  paper  in  half  to  make  a  semi-circle;  fold 
the  semi-circle  in  thirds  and  then  in  sixths, 
as  shown  in  the  illustration.  Cut  the  folded 
twelve  thicknesses  of  paper  at  an  angle. 


// 


FOlO    OKClf  OH  FOID  *  »N0  e  EOUAl 


roiD  >i  haiT 

CUT  ON   SlAOk  LINE 


FOLO    *    B*« 


Spread  out  the  star  and  fold  again  so  that 
the  center  protrudes  slightly.  An  ornament 
using  the  finished  star  is  shown  at  right; 
you  can  make  many  more. 
The  cone,  base  for  the  Santa  Claus  and  the 
bells,  is  made  with  a  quarter  circle  of  stiff 
paper.  It  may  be  glued,  stapled,  or  taped 
together.  Fringes  should  be  cut  from  lighter 
weight  paper  if  they  are  to  be  curled,  like 
Santa's  beard  and  the  angels'  hair.  To  curl, 
"fringe"  paper  and  draw  blade  of  scissors 
across  each  strip.  If  the  fringe  is  to  be 
heavier,  as  in  the  stamens  of  the  "fuchsia" 
or  the  clappers  of  the  bells,  it  may  be  cut  of 
heavy  paper. 

The  fluted  fans  are  sheets  of  paper  pleated, 
as  shown,  and  fastened  in  the  center.  This 
is  used  for  the  angel's  halo,  both  angels' 
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Halo  is  cut  as  shown  at 
left.  Head  is  cut  in  one 
piece  with  body.  Features 
are  dots  of  ink  or  paint 


*■  JOIN 


The  links  of  the  chain  are.  stiff  pa- 
per in  two  colors  with  edges  pinked. 
Tassels  are  made  as  described  above , 


ruffs,  and  the  bauble  in  the  lo 
hand  corner.  When  the  pleats' 
made  into  complete  circles,  th 
should  be  fastened  together  \\ 
thread  or  with  paste. 


"Cat  steps"  are  made  with  tw| 
paper  exactly  the  same  width, 
gether.  Start  by  putting  the  enc 
at  right  angles;  then  fold  the 
each  other  alternately.  The  resi 
is  used  for  the  bells  (see  below)| 
circle  the  tinsel  ball  on  the  star 


Silvery  ball  ornaments  left  ovei 
Christmases  might  be  used  in  tl 
lions,  but  it's  just  as  satisl'act 
kindergarten  beads  and  gild  or 
Heavy  cotton  thread  is  used  t<[ 
various  parts  of  the  ornameJ 

and  to  make  loops  with  which  t\ 
on  the  Christinas  tree. 
Construction  paper,  which 
chased  by  the  package  at  st at i 
will  make  any  or  all  of  the  orm 


The  bells  arc  cones,  decorf 
stars  and  strips  of  mM 
Chain  and  dapper*  arc  "c 


pointed  strips  of  stiff  paper  are 
dued  1o  circle  (behind  *tar).  The 
tar  it  folded  to  give  extra  depth 


Bell  made  from  quarter  cir- 
cle, top  clipped  to  fold  over 
like  box.  Top  uith  pinked 
circle,  with  teeth  bent 


Four  papers  5  by  S  inches,  two 
colors  alternating,  are  fluted 
as  described  above  and  attach- 
ed. Corners  are  taped  together 


HOOMY/ 
r£Ar/M£/?S 


m 


TeaTmek 

tRACKCRS 


V  .' 


<?> 


Says  Mrs.  John  Hayes 
Oakland, 
California 


mm 


o> 


Try  these 

flaky  palate-pleasers" 

with  hot  or  cold  drinks 

. . .  with  soups 

salads,  spreads. 

£mart  hostesses 

depend  on  em 


t\ 


o«t  »**;• 


Yes,  Hooray 
for  7iA  77/usrs. . . 

the  crackers  with 
the  Party  Flavor! 

Rich 

nut-sweet 

grand  eating 


M  b  e  n     19  4  4 


If  you  can't 

find  7sa  7?Ai£xs 

every  time,  keep  trying 

We  bake  only  as  many 

as  we  can  get  f frst- 

quality  inqredients 

for 


Every  box  of  Tea  Timers  must 
satisfy  you  down  to  the  last 
crumb  —  or  your  money  back. 

at  SAFEWAY 
* 
(xrcfyf  Do  you  put  your  spore  Jy 
*C/nrnge  info  MR  StWHPS? 
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Sunset  Readers'  Christmas  Ideas 

Double  doll .  .  .  Child's  bookshelf.  .  .  Doll  fixings  .  .  .  Movie  theater 


DISAPPEARING  ACT 
My  grandmother  made  me  a  double  doll 
when  I  was  five,  and  I've  made  many  of 
them  since.  They  are  simple  to  make  and 
tun  lor  the  children.  Make  two  waist-long 
doll  bodies  of  the  same  size,  one  of  black  or 
brown  material  and  one  of  white  or  flesh 
material.  Embroider  the  features  to  repre- 
sent a  Negro  mammy  and  a  colonial  dame. 


Attach  the  dolls  at  the  waists.  Make  two 
dresses  with  flowing  skirts,  one  daintily  col- 
ored, one  a  bright  print.  Dress  the  dolls 
and  tack  the  dresses  together  at  the  waist 
and  hemlines.  Put  a  ruffled  cap  on  the 
colonial  dame  and  a  turban  on  "Mammy." 
When  you  turn  the  doll  over,  one  of  the 
laces  disappears.- — ./.  B.  T.,  San  Jose,  Calif. 

CHILDHOOD    MEMENTO 

I  made  bootees  into  sachets  and  pincush- 
ions when  my  babies  no  longer  used  them. 
Several  were  passed  along  as  gifts  to  doting 
aunties,  and  were  much  appreciated. — M. 
('..  Portland. 

MINIATURE  ROOKSHELVES 

Our  pre-school  children  have  innumerable 
large  paper  picture  books,  comic  maga- 
zines, and  small  stiff-backed  books,  all  of 
which  are  very  difficult  to  keep  in  order.  I 
bought  two  small  tubs  (such  as  are  sold  for 
ire  cubes)  and  screwed  them  to  a  polished 
and  varnished  board  about  eight  inches 
wide  and  four  feet  long.  A  similar  board 
was  fastened  to  the  backs  of  the  tubs.  The 
paper-backed  books  and  magazines  curve 
to  fit  the  tubs  and  the  small,  stiff-backed 
I >ooks  are  supported  between  the  tubs.  The 


woof  'Ms  vAntuues  . 


to»'t>:   rtt't4 


"bookcase"  is  very  attractive  and  most 
useful.  (If  wooden  tubs  aren't  available, 
waste-baskets  with  straight  or  nearly 
straight,  sides  will  do.) — T.  W.  P.,  Seattle. 

HOME  TIES 
Hen's  a  good  idea  for  either  Thanksgiving 
or  Christmas  dinner  if  you're  inviting  an 
out-of-towner:  find  out  his  or  her  parents' 
address  on  some  pretext  and  write  to  them. 
Till  them  you're  having  their  son  (or 
brol  her  or  husband  or  daughter)  as  a  guest 
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that  day,  and  ask  them  to  send  some  mes- 
sage. They  could  tell  him  exactly  what  the 
laniily  is  doing  at  the  time  you're  having 
dinner,  or  send  snapshots  he  hasn't  seen  or 
even  phonograph  records  made  by  mem- 
bers of  the  family.  The  guest  will  be  a  little 
bewildered  and  very  much  pleased,  and  the 
family  will  be  delighted  to  know  that  their 
son  or  daughter  is  being  entertained  by 
thoughtful  people.  (We  know  of  a  Ken- 
tucky family  that  was  so  delighted  that 
they  sent  their  soldier-son's  hosts  a  superb 
Kentucky  ham  a  few  weeks  later!)  The 
message  could  be  presented  between  courses 
at  dinner  or  during  the  lull  of  the  long  holi- 
day afternoon. 

DOLL  DECOR 

Miniature  boudoir  fixings  for  the  mod- 
ern doll  are  fun  to  make,  practically  with- 
out cost,  and  quite  a  treat  for  the  favorite 
little  girl  on  your  gift  list. 
The  bottom  of  a  round  bath-powder  box, 
cut  in  two,  makes  a  base  for  a  charming 
vanity  table.  A  purse  mirror  can  be  fas- 
tened at  the  back,  and,  of  course,  it  should 


*u'ftt6  5*r*r 


have  the  fluffiest  of  ruffled  skirts.  The  pouf 
stool — a  large  spool — has  a  matching  ruffle 
and  a  padded  cushion  lop.  (Powder  puffs 
are  perfect  for  padding.)  To  make  a  really 


glamorous   bed,  use   the  rover  of  t lie  same 

large  powder  box  for  the  head-board.  Cut 
the  cover  in  half,  trim  it  if  it's  too  deep, 
pad  it.  cover  it  with  quilled  satin,  and  at- 
tach  it  to  a  candy-box  bed  with  glass-tack 
feet.  Make  a  luxurious  satin  spread  with  a 


deep  flounce  falling  to  the  floor  on  all  si 
A   slipper  chair,  whose   foundation 
sewed  together  from  shaped  bits  of  c 
board,  has  a  ruffled  chintz  slipcover, 


i 
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like  the  real  ones.  Now  I  am  planning  a 
rored   screen — purse  mirrors  cementec 
stiff  cardboard — and  a  rug  to  be  knit  f 
soft  white  wool. — 11.  D..  San  FranciM 


THE  CASE  FOR  PATTERNS 
Here's  a  good  idea  for  a  gift  for  anyone 
does  a  lot  of  home  dressmaking.   Lite 
ing  pattern  envelope  cases  may  be  r\ 
by  gluing  spools  together  into  moden 
shapes,  in  two  groups,  and  then  gluin 
groups  of  spools  to  opposite  ends  of  a 
board — a  remnant  of  plywood  would  dj 
piece  of  doweling  or  slender  board  s 
be  added  to  the  back  for  support.   S 
all  the  same  size  or  different  sizes  m 
used;  experiment  with  arrangements  b 
gluing.   When  dry,  enamel  the  whole 
the  desired  color.    The  same  idea  ma 


tc 


ton 
II 

Hi::. 
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used  to  make  holders  for  kitchen 
books  and  pamphlets,  but  if  the  hole 
to  be  used  for  heavy  hooks,  a  tiny  wr 
rod  should  be  run  through  the  spool 
for  strength.  The  effect  is  almost  like 
work.— 7'.  W.  /'..  Seattle. 

LINOLEUM   RLOCK  NOTES 

The  past,  few  years  our  Christmas 
have  been  penny  postcards  decorated 
linoleum  block  prints.  The  designs 
from  various  sources  —  lasl  year's 
from  a  silhouette  snapshot.  Foitin 
I  he  print  was  the  exact  size  we  needed 
had  only  to  cut  the  figures  out  care 
paste   them    to   the   linoleum   with   n 

cement .  and  cut   ur id  them  wit  li  a 

lino  block  tool. 
( )nc  scar  we  printed  our  cards  with  a' 
ing  machine  wringer;  another  lime  fl 
hand  press  rented  from  a  local  hook 
The  last  three  years  a  job  printer 
the  work  for  a  very  minimal  sum. 


" 


irae,  the  chief  advantage  is  that  we 
personal  greeting  cards,  and  at  small 
-/{   F.  M  .  Seattle. 

nml!    pieces    of   linoleum,    rut    to 

cation,  nun/  he  purchased  nt  furni- 
r  hardware  stores  jor  10  to  !'<  cents. 

are  not  mounted,  mid  may  present 
difficulty  iii  printing:  the  easiest  way 
■  novice  to  print  them  is  with  a  wash- 
rie/iine  wringer  Art  supply  shops 
'i  linoleum  mounted  on  blocks  of 
jor  slightly  more.  These  are  a  little 
r  to  cut  Cutting  tools  are  also  avail- 
t  mi  supply  shops.) 

MM!  (ii   M  i  i — i  OH  THE  DO]  i 
up  with  the  mother  of  your  favorite 
irl  friend  to  provide  tier  favorite  doll 

i  wardrobe.    An  aunt   we  know  of 

for   her    favorite   niece's   dearest    doll 

a  month  before  Christmas.  The  doll 
•d  (In isi mas  day  with  a  complete 

)le — new  shoes,  coat,  hat,  dress,  ;ilid 
hook.  The  coal  and  lial  matched,  of 
.ind  the  dress  and  the  lining  of  the 
ere  of  I  li<-  same  material.  The  niece 
Host    forgotten  that   she  had  the  doll, 

e  doll's  appeal  had  been  increased 

Mlsly  by  her  new    clot  lies. 


tOJKCTION  WITHOUT  LIGHTS 

and  not-so-small  children  will  love 
>ving  picture  theatre  you  can  make 
m.  Use  a  pasteboard  box — a  shoe 
1  do.  ("nt  awaj  the  center  of  the  lid 
ver  the  "frame"  with  printed  paper 
\.  Cut  four  holes  in  the  sides  of  the 
•  rods.  These  should  be  about  IV2 
from  the  ends. 


t'lTvtll  CUT  OUT 

nsTto&.Muitm 


CMDBO.Bu  KU 


trip  of  unbleached  muslin  4  feet  long 

>  inches  wider  than  the  opening  in 

Paste  a  series  of  pictures  on  the 

you  might  use  a  sequence  from  a 
trip.    Clue  or  tack  the  ends  of  the 

to  the  rods.  (The  rods  could  be 
urtain  poles  or  lengths  of  slender 
tick.)  Roll  the  "reel"  onto  one  rod. 
ild  can  roll  the  pictures  across  the 
',  to  the  other  rod.  Tie  can  also  make 
I  reels  as  he  wishes.  A  curtain  hung 
ie  top  of  the  box  is  .111  added  touch 

M H  E h      19  4  4 


A/bf/?//?p  cou/c/  6e 
finer  f/rcm 


</cfsfer/tff/e  teffer 


but  wfiot  a  difference/ 
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FINE 

CALIFORNIA 

WINES 


Burgundy  • 
Claret  • 


Carignan  •  Zinfande! 
Cabernet  •  Chablis 
Sauterne 


Whatever  wine  your  taste 
prefers,  be  sure  to  ask  for 
SIMI  VINEYARD  table 
wines.  Then  you  are  abso- 
lutely certain  of  superb 
quality  wines,  from  choice 
grapes,  matured  with  unhur- 
ried care — brought  to  you 
at  the  height  of  their  perfec- 
tion. Why  accept  anything 
less  than  SIMI  VINEYARD? 

"See  Me  for  SIMI"- 

your  wine  dealer  extends 
both  an  invitation  and  a 
recommendation  for  the 
utmost  in  wine  satisfaction. 

PARROTT  ftf  CO. 

Sole  U.  S.  Distributors 
320  CALIFORNIA  ST.,  SAN  FRANCISCO  4 


P/RROTT   &   CO. 

320  California  St.,  San  Francisco  4 

Without   cost,   send   me   Hotel    Del   Monte   Chef 
James  Cullen's  Wine  Cooking   Recipes. 


Name 

Address  

City  State 
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ISADEMAHIC     REG.     U.S.     fAT.     Off. 


Adventures   in   the   Art   of   Cooking 
.  .  .  with  men  .  .  .  by  men  .  .  .  for  men 


X  ins  month  we  repeat  a  recipe.  The  rea- 
son for  this  seemingly  shocking  action  is, 
of  course,  obvious  to  the  initiated.  The 
recipe -has  extraordinary  merits;  and  fruit- 
cake season  is  here.  Since  its  original  pub- 
lication in  the  chronicles  of  the  Chefs  of 
the  West,  requests  from  lost -my -copy -read- 
ers have  been  too  numerous  for  comfort, 
for  the  fame  of  this  recipe  has  spread  from 
kitchen  to  kitchen. 


And  so,  with  a  snowy  apron  to  matci 
Chefs  of  the  West  topper,  we  salute  J 
McKean  of  Hollywood,  California,  an 
fruitcake. 

If  any  member  regards  the  Bakery  De 
ment  as  an  uncharted  sea,  let  him  pi 
the  carefully  mapped  course  of  this  r< 
He'll  find  no  mystery  there.  If  he  can 
he  can  bake.  For  a  holiday  excursion 
the  culinary  art,  we  recommend: 


1 


WHITE  FRUITCAKE 


1  pound  each:  candied  cherries; 

seeded  raisins;  seedless  raisins; 
and  candied  pineapple  in  red, 
green,  and  white  fingers 

Vi   pound  citron 

V4    pound  orange  peel 

V4    pound  lemon  peel 

2  cups  brandy  or  rum 
1    pound  butter 


VA    pounds  sugar 

1    dozen  eggs 
1  Vi    pounds  flour 

1    teaspoon  baking  powder 

1    teaspoon  each;  cinnamon,  cloves, 

nutmeg,  and  mace 
1    pound  each;  blanched  almonds, 
hazelnuts,  and  pecan  halves 
V2   pound  Brazil  nuts 


(!)  Prepare  fruit  the  day  before  baking 
cakes.  Cut  cherries  and  seeded  raisins  in 
half.  Cut  pineapple,  citron,  orange  peel, 
and  lemon  peel  in  long  thin  strips,  not  too 


and  fluffy.   Add  eggs  one  at  a  time, 
well  alter  each  egg  is  added. 


wide.  Place  prepared  fruit  in  bowl  and  add 
brandy  or  nun,  turning  fruit  occasionally 
so  that  most,  of  the  liquor  will  he  absorbed. 


(.'J)  Mix  flour,  baking  powder,  and 
and  sift  together  'I  times. 

(1)  Splii  the  blanched  almonds  an 
nuts,  and  quarter  the  Brazil  mils.  A 
meats  to  the  fruit  mixture. 

(5)  Dust  some  of  the  Hour  mixture  r 
fruit  anil  nuts  and  mix  well.  Kcpel 
ing  process  until  all  Hour  is  used. 


(2)     Cream    butter    until    soft;    add    sugar 
gradually,    beating    until    mixture    is    light 


(8) Add  butter-sugnr-egu  mixture^ 
thorough!) 


MELTED  BUTTER 


Line  lonf  tins  with  heavy  brown  paper 
ha.i   been   well  oiled  or  greased.    Fill 
pans  two-thirds  full. 


CUT  TO  SIZE 
Preheat  oven  to  .".00°.    Bake  cakes  2  to 

■rs,  depending  on  size  of  loaves.  Re- 
heat to  250°  the  last  hour.  To  test  for 
teas,  thrust  a  wire  cake  tester  or  a 
leu  toothpick  'iitu  the  center  of  the 
.  If  it  is  done,  no  hatter  will  adhere 
ie    tester    Or    pick.     Set    cakes   aside    to 

preferably  overnight . 


Saturate  white  cloths  in  nun  or  brandy, 

Wring  them  out  SO  they  are  moist  but 
dripping.     Wrap    cakes    first    in    cloth, 

in  paper,  and  finally  in  waxed  paper 
with  gummed  tape.  Store  until  ready 
ise,  at   which    time    t he   tops   may   be 
rated  with  almonds,  cherries,  etc. 


ixkcrf  Chef  McKcan  for  any  amend- 
s  to  his  recipe  which  might  have  been, 
ssitated  by  wartime  shortages,  and 
is  his  reply: 

about  to  start  my  yearly  baking,  and 
nly  thing  I  have  been  unable  to  obtain 
e  candied  pineapple  in  red  and  green 
uch  in  itself  is  not  a  serious  omission, 
t  does  add  color  to  the  cakes.  So  I  am 
;  to  glaze  my  own,  as  follows: 

ie  juice  from  1  (No.  2V2)  can  of  pine- 
j  slices  or  spears,  add  2  cups  sugar  and 
ip  light  corn  syrup.  Divide  the  mix- 
into  2  equal  parts,  one  for  the  red  glaze 
one  for  the  green.  Bring  the  mixture 
boil  in  a  large  pot,  stirring  constantly, 
the  vegetable  coloring  and  then  the 
(don't  crowd  it)  ,  and  simmer  until 
ruit  is  clear.  Remove  fruit  to  a  wire 
to  dry. 

u  can't  get  Brazil  nuts,  use  additional 
i  halves.  Sherry  may  be  substituted 
lie  brandy  or  rum,  if  you  have  trouble 
ig  the  latter. 

ember     1944 


THERE'S  A  SPECIAL  REASON  for  the  tremendous 
popularity  of  these  golden  waffles  and  tender  pan- 
cakes! It's  that  famous  "straight-wheat"  flavor  .  .  . 
the  result  of  using  only  ivheat  flour,  combined  with 
buttermilk  and  five  other  baking  ingredients,  espe- 
cially blended  for  your  convenience.  For  easy,  deli- 
cious pancakes  all  you  do  is  add  milk  or  water  to 
the  ready-mixed  Globe  "Al"  Pancake  and  Waffle 
Flour,  stir  and  bake.  A-l  waffles  are  an  all-time  hit, 
too  ...  just  try  the  recipe  on  the  box  for  breakfast, 
lunch  or  supper. 


GLOBE 


PANCAKE      AND 
WAFFLE      FLOUR 


29 


#0W0/lfl>£S7H£y 

AUSAY/'/H 

LVCWf 


BERT:  Those  rolls  smell 
so  good,  I  just  can't  wait 
for  supper!  Imagine  a  girl 
as  pretty  as  you  being  such 
a  wonderful  cook,  too! 

ELLEN:  You're  just  a 
flatterer  .  .  .  and  I  love  it! 
These  are  "no-kneading"  rolls. 
They're  made  with  Fleischmann's 
yellow  label  Yeast, 
the  extra  vitamin  kind! 


WHAT  A  GRAND  WAV  TO 
OCT  MORE  VITAMINS/ 
FLEISCHMANN'S  IS  THE 
ONLY  YEAST  FOR 
6AKING-  THAT  HAS 
ADDED  AMOUNTS  OF 
B0THVITAMINSAAN6DJ 
AS  WELL  AS  THE 
VITAMIN  6  COMPLfXli 


> 


•  And  all  those  vitamins  go  right 
into  your  baking  with  no  great  loss 
in  the  oven.  Always  be  sure  you  get 
Fleischmann's  Yeast  with  the  yellow 
label.  A  week's  supply  keeps  in  the 
ice-box. 


I'M  FREE!  SEND  FOR  Mil  over 

40  PAGES  OF  RECIPES  IN  THE  NEW  J 
REVISED  EDITION  OF  FLEISCHMANN'S^ 

FAMOUS   "THE  BREAD  BASKET." 
DOZENS  OF  WONDERFUL  IDEAS  FOR 
BREADS.  ROLLS,  DELICIOUS 
SWEET  BREADS -WRITE 

FOR  YOURS  TODAY! 


For  your  free  copy,  write 
Standard  Brands  Incorpo- 
rutuil.  Grand  Central  Annex, 
Box477,New  Yorkl7,N.Y. 


Sauerkraut 

Making  Kraut  Is  Easy 
If  You  Know  the  Rules 


J\.  N  abundance  of  mature,  solid-headed 
cabbages  in  your  garden  is  an  open  invita- 
tion to  make  sauerkraut — that  pungent 
and  indispensable  accompaniment  to 
spareribs,  frankfurters,  and  other  good 
dishes.  Now  sauerkraut  is  not  difficult  to 
make,  but  here,  as  in  all  forms  of  food  pre- 
servation, success  depends  on  the  observ- 
ance of  certain  definite  rules.  The  following 
how's  and  why's  from  .Bernice  Redington, 
food  preservation  consultant  of  Berkeley, 
California,  represent  the  latest  scientific  in- 
formation on  this  old-fashioned  subject. 
Traditionally,  sauerkraut  is  made  in  the 
fall,  and,  unlike  some  traditions,  this  one 
is  grounded  in  common  sense.  Fall  cab- 
bages make  better  kraut  than  summer  va- 
rieties; cabbage  is  cleaner  when  garden 
dust  has  been  settled  by  autumn  rains;  and 
in  cooler  weather  it  is  easier  to  control  the 
natural  fermentation  necessary  to  produce 
crisp,  zippy  kraut. 

Sauerkraut  is  made  most  successfully  in 
large  quantities — that  is,  using  22  pounds 
or  more  of  fresh,  top-quality  cabbage. 
Kraut  made  in  small  amounts  exposes 
more  surface  to  the  air  and  hence  develops 
more  mold  than  a  large  batch  cured  in  a 
deep  container.  Twenty-two  pounds  when 
shredded  can  be  handled  conveniently  in 
a  nine-gallon  crock. 

EQUIPMENT 

In  addition  to  the  crock,  you  will  need  a 
dinner  plate  just  a  little  smaller  than  tlie 
inside  diameter  of  the  crock;  this,  when 
weighted,  will  hold  the  cut  cabbage  down 
and  press  the  juice  out  gradually.  A  two- 
quart  fruit  jar  filled  with  water  makes  the 
best  weight.  (A  small  crock  will  not  do. 
because  the  unglazed  base  will  be  affected 
by  brine;  the  same  holds  true  for  bricks  and 
rocks.  Wood  will  harbor  mold  and  absorb 
cabbage  juice   needed    lor   fermentation.) 

You  will  also  need  two  yards  of  new  cheese- 
cloth, which  will  be  laid  on  top  of  the  kraut. 
Hand    shredding   lor   kraut    is    tedious   and 

doesn'l  produce  a  uniform  product,  so  sec 
whether  you  can  borrow,  or  even  rent,  a 
kraut  knife.  This  will  cut  the  cabbage 
quickly  and  evenly.  If  you  must  use  an 
ordinary  knife,  choose  a  Btraight-bladed 

chefs-style  knife  thai  comes  down  Hal  on 
the  cutting  hoard  and  takes  a  good  edge. 
Cleanliness   is   essential    to   success.     The 

crick  should  he  scrubbed  briskly  with 
soapy    water,    inside    and    out,   and    rinsed 

with  boiling  water  before  the  cabbage  is 

put  into  it.  [t  IS  all  right  to  leave  the  crock 
warm  (hut  not  actually  hot),  as  this  will 
warm  the  cabbage  and  help  fermentation, 

The  dinner  plate   and   the    fruit    jar  should 
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ti/hen  two  old-tir 
favorite  condimen 
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got  an  exciting  coi 
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BEST  FOODS 
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HORSERADISH 

A  Product  of  The  Best  Foods,  Inc. 


(.  i-tux  cJ\<>yal<>  r*7ruil 
ejjratitlii's  nvrvt'tt  ttjlvv  tlin- 
twv,  lf(ti><>  i/n Mr  ff uvula  101II1  ti 
thltrjliljitl  nunc  o/  li't'll hi'!  II  ff 


I 


ROYALE 

=T\(»oy  Croy  Royal)         ^  . 
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Froslt  rlpo  fruits  grown  In  tho  famed 
San  Joiicinin  Vallov  distilled  In  owl 
Fashlonod  pot  stills  Rive  Orolx  Royall 
fruit  wi.ui. lie*  their  unique  ultra-fini 
flavor.  Plum,  Apricot,  Cherry,  Peaoh, 
CAMEO  VINEYARDS  CO.,  FRESNO  .  \\ 
Orowors      '       Producers  Bottler! 
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S  1 i  N  ll 


It's  Easy  To  Make  Anytime 
With  This  Simple  Recipe 

6  Medium  Sized  Oranges 

(2    lbs.    Slier d) 
6  Cups  Water 
Yi  Cup  Lemon  Juice 
(About  6  lemons) 
1   Package  M.C.P.  Pectin 
9l-2  Level  Cups  Sugar 
(Measured  ready  for  lite) 

Cut    oranges    in    cartwheels    with    very 
sharp  knife  to  make  slices  thin  as  possi- 
ble.   Discard    the    large    flat    peel    ends. 
Sliced  fruit  should  weigh  2  pounds. 
Put   sliced    fruit   in   8-quart   kettle.   Add 
the  water  and  lemon  juice. 
Bring   to   a    quick   boil:   boil   gently    for 
1  hour  (uncovered).  If  peel  is  not  ten-  | 
der  in  1  hour,  boil  until  tender. 
Measure    the    cooked    material.    Due    to  I 
boiling,  the  volume  will  be  reduced  be-  [ 
low   7   cups    Add  water  to  make   total 
peel  and  juice  exactly  7  cups. 
Put  back  in  kettle.  Stir  in  M.C.P.  Pectin; 
continue  stirring  and  bring  to  a  full  boil. 
Add  sugar   (previously  measured).  Stir 
gently  until  it  has  reached  a  full  rolling 
boil,    and    BOIL    EXACTLY   4    MIN- 
UTES. Remove  from  fire;  skim  and  stir 
jy  turns  for  5  minutes. 
Pour  into  jars.  If  you  use  pint  or  quart 
jars,  seal  hot  and  invert  jars  on  lids  un- 
:il  Marmalade  begins  to  set.  Then,  shake 
well  and  set  jars  upright.  This  keeps  the 
seel  evenly  distributed  throughout. 

TE:  This  recipe  tvorhm  equally  well 
t  Navel  Oranges  or  Valencia*.  When 
er  variety  is  over-ripe  and  peel  is 
,  use  %-cup  Lemon  Juice  instead 
]/2-cup.  (Be  sure  to  discard  any 
Is.)  This  recipe  makes  7  pounds  of 
;e-winning  Orange  Marmalade. 

Advertisement 


™rkeyt»me! 


And  time  to  get 
Bell's.  It  has 
"made"  the  feast 
sinccl867.FREE 
recipes.  W"te, 
Wm.GBeUCo 

Dept.    SI.     189 
State  St., Boston, 

Mass. 
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Wuy  War  Bonds  -  Keep  It  Up 


FOR  HANGING  THINGS 
easily,  quickly,  SAFELY 

M  0  0  K  i: 

I  USH-PWS*  PUSH-LESS  HANGERS 

it  stationery,   department  and   hardware   stores. 


ORE   PUSH-PIN   CO.,   PHILADELPHIA,   PA. 
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likewise  he  thoroughly  washed  and  rinsed. 
The  cheesecloth  should  be  boiled  before  it 
is  put  over  the  kraut  (see  recipe  below) . 
and  table  tops,  cutting  board,  and  workers' 
hands  should  be  immaculately  clean. 
Certain  bacteria  already  on  the  cabbage 
leaves  are  to  be  in  charge  of  the  fermenta- 
tion process,  so  do  not  wash  the  heads. 
Simply  wipe  them  oft  with  a  damp  cloth. 
Include  the  green  outside  leaves,  if  pos- 
sible; they  seem  to  furnish  a  good  supply 
of  the  necessary  bacteria.  Do  not  add  water 
to  the  kraut;  it  dilutes  the  natural  sugars 
m  the  cabbage  which  speed  up  fermenta- 
tion. If  the  cabbage  has  been  chilled,  let 
it  stand  at  room  temperature  overnight  to 
warm  it  up  before  it  is  cut. 
A  "starter"  is  desirable  but  not  necessary 


jnnrrrrrrjr^rTYTT^r5~r^rro_sTrrn 


Use  IS  pounds  top-quality  cabbage 


Equipment:  erode ,  ■plate,  jar,  cloths 


Steps  in  covering  the  crock  of  kraut 
SULSLJLSUUlSULaJULSUUUULSJLSU^ 


for  kraut.  A  dime's  worth  of  good  bulk 
kraut  from  the  corner  store  will  speed  up 
fermentation;  just  scatter  it  in  with  the 
freshly  cut  cabbage.  (Canned  kraut  will 
not  do  for  this  purpose  because  it  has  been 
sterilized  in  the  canning  process.)  Be  sure 
the  starter  smells  "normal"  and  contains 
no  mold. 

Room  temperature  in  the  average  home — 
about  65 c  F. — is  the  temperature  best 
suited  to  kraut  making.  Since  light,  and 
especially  sunlight,  is  discouraging  to  the 
bacteria  which  will  turn  the  cabbage  into 
sauerkraut,  a  dark  corner  is  desirable. 

THE   RECIPE  FOR   SAUERKRAUT 

22   pounds  cabbage 

2  cups  salt 

3  tablespoons  commercial  bottled  vinegar 

(5%  acidity) 

Wipe  cabbages  with  a  damp  cloth.  Cut  in 
quarters  and  slice  off  half  of  each  core  sec- 
tion. Shred  the  cabbage  fine  and  sprinkle 
with  salt,  working  salt  through  with  the 
hands  until  the  juice  starts.  Pack  in  warm 
crock  and  sprinkle  in  the  vinegar,  including 
"starter"  if  you  wish.  Press  down  firmly 
with  clenched  hand,  not  too  hard;  you  will 
have  juice  running  freely  enough  to  cover 
cabbage  when  all  of  it  has  been  packed  in. 

Boil  one  yard  of  the  cheesecloth  15  min- 
utes, wring  out  in  cold  water,  and  spread 


FOR  PEOPLE 
MAHUBPY- 

The  time  you  save  by  speedy 
preparation  lets  you  enjoy  a 
leisurely  breakfast  when  you 
serve 


INSTANT 
COOKING 
Whole   Wheat   CEREAL 

Your  family  will  enjoy  its  "gimme- 

another-dish"    flavor    and    Zoom 

will  start  them  out 

right  for  a  full  day. 
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WESTMORELAND 


G* 


Ofn    Onlier itance 
lime    of  ifo ur   Ljreal 
ranamolner 


There  is  something  reminiscent  of 
an  almost  forgotten  yesterday  in  this 
exquisite  creation  by  Westmoreland. 
As  a  gift  it  conveys,  so  charmingly, 
the  donor's  warm  intimate  thoughts. 

The  Westmoreland  Wedding  Bowl, 
in  all-crystal  or  crystal  and  ruby,  is 
one  of  many  superb  handmade  cre- 
ations by  Westmoreland  Craftsmen. 

WESTMORELAND     GLASS    CO. 
GRAPEVILLE,  PA. 


(& late mule  vfl QttcdM/if 


DILLON-WELLS,  Inc.,  Representative,  Los  Angeles,  Cal. 


BUY  WAR  BONDS  AND  STAMPS 


gb  I  WEAR 
IHDERA  HGURNT 


Princess  Slips  and  Hip 
Skirts  (Coldpruf) 
keep  you  warm  on 
cold  days.  Patented 
knit-border  bottom 
prevents  bunching, 
crawling.  ST  A-  UP 
shoulder  straps.  Easy 
to  launder;  no  ironing. 
Choose  from  variety 
of  weights,  qualities 
and  colors  at  your 
favorite  store. 


z-jk^s 


Write  us  for  style 
folder   No.   SMA 

INDERA   MILLS   CO. 
WimUattltni,  N.  0. 


plate,  put  the  water-filled  fruit  jar  on  top 
of  the  plate,  and  lay  a  clean  cloth  over  the 
top  to  keep  out  dust  and  light. 
At  a  temperature  of  65°  F.,  about  three 
weeks  will  be  required  to  make  good  kraut. 
The  process  may  be  speeded  to  completion 
in  eight  to  twelve  days  if  the  temperature 
is  75°  to  85°  F.,  but  a  lower  temperature 
is  easier  to  manage,  since  little  or  no  mold 
will  form  on  top.  Watch  the  kraut  every 
three  days  for  mold  or  scum  on  the  cheese- 
cloth. If  any  appears,  remove  the  cloth,  re- 
place it  with  a  fresh  one  that  has  been 
prepared  as  directed  above,  and  boil  the 
old  one.  Any  juice  that  bubbles  over  from 
the  container  should  be  discarded;  try  to 
keep  enough  room  at  the  top  of  the  crock 
so  that  this  will  not  happen. 
After  three  or  four  days,  when  the  cabbage 
has  settled  down,  more  may  be  added;  pre- 
pare it  as  directed  above,  adding  salt  and 
vinegar  in  proportion. 
When  bubbling  has  ceased,  and  the  desired 
flavor  and  crispness  have  been  obtained, 
drain  off  the  juice  and  bring  it  to  a  boil. 
Pack  the  kraut  into  sterilized  glass-top 
fruit  jars.  (Do  not  use  zinc  or  other  metal 
caps;  glass  tops  are  essential.)  Pour  the 
boiling  juice  over  the  kraut  and  seal  the 
jars.  (If  there  is  not  enough  juice  to  fill 
the  jars,  add  a  mixture  of  one  part  vinegar 
— 4%  or  5%  acidity — and  two  parts  wa- 
ter.) Store  finished  kraut  in  a  cool  place. 

MORE  POINTERS 

Beginners  will  find  this  recipe  easy  to  fol- 
low, as  the  small  amount  of  vinegar  used 
slows  down  fermentation  but  prevents  the 
development  of  certain  unwanted  bacteria. 
Kraut-making  is  like  gardening;  you  want 
certain  desirable  plants,  but  you  must 
watch  for  and  remove  the  weeds.  Pink  yeast 
is  a  weed,  and  a  bad  one,  in  kraut.  If  the 
kraut  shows  a  pinkish  color,  discard  the 
entire  batch,  scald  all  utensils,  and  si  ail 
over  again.  Smell  some  fresh,  commer- 
cially salable  kraut  if  you  want  to  know 
how  kraut  should  smell. 
Remember  that  cabbage  is  a  non-acid  vege- 
table; once  you  let  mold  destroy  the  acid 
you  have  developed  in  making  kraut,  it 
may  become  toxic,  so  treat  it  as  cautiously 
as  you  do  other  home-preserved  vegetables. 
If  you  are  in  doubt,  destroy  the  entire  lot. 
Traditional  flavorings  for  kraut  are  cara- 
way seed  and  apple.  A  sprinkling  of  the 
seed  will  greatly  change  the  flavor;  it  may 
be  included  in  some  of  the  jars  when  the 
kraut  is  packed  after  fermentation.  In 
using  apple,  shred  it  and  mix  it  with  the 
cabbage  to  ferment.  Kraut  may  be  made 
from  red  cabbage,  but  it  docs  not  have  an 
attractive  color. 

Lettuce  kraut,  developed  by  Professor  W. 

V.  Cruess  of  the  Fruit  Products  Division 
of  the  University  of  California,  is  made 
with  the  solid  head  (Los  Angeles  or  Ice- 
berg) type  lettuce.  The  directions  arc  the 
same  as  for  cabbage  kraut.  Lettuce  kraut 
lias  a  kraut-like  flavor  and  odor,  bill  is 
milder  and  more  tender.  It  makes  a  re 
freshing  winter  salad. 
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The  FAVORITE  I 
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NO  limit  to  the  spicy 
goodness  of  a  super  ham- 
burger . . .  with  Nalley's 
Hamburger  %elish  !  Use 
it,  too,  on  all  barbecued 
dishes  or  on  sandwiches. 


BACK  THE  ATTACK 
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lillllll  IDEAS 

Siiii*H  Renders  OfferTheir 
Housekeeping  Suggestions 


\i>ms'   Good    rdeas   <>n   shortcuts    to 
r  and  lx-lter  homemaking  arc  always 

)II1C. 

TIME  SAVER 

good  idea  to  roll  out  a  batch  of  gra- 
cracker  crumbs  for  pic  crusts  and  des- 
and  -lore-  them  in  a  covered  fruit  jar. 
laves  both  time  and  storage  space. — 

G  .  Seattle. 

SPECIAL  RECIPES 
good  idea  to  make  notations  in  the 
in  of  \our  cook  book  opposite  the 
\s  which  you  have  found  particularly 
Msful,  indicating  other  dishes  with 
i  tlicy  combine  happily,  and  varia- 
which  have  worked  out  well. — E.  C '., 
/.  Ore. 

REMINDER 

forget  that  you  can  add  a  fillip  to 
dinary  meat  loaf  if  you  place  two  or 
hardcooked  c^gs  in  the  center  of  the 
eforc  baking.  When  served,  each  piece 
ave  a  slice  of  egg  in  the  center. — M . 
Berkeley,  Calif. 

FRESH  AIR 

ill  open  jar  of  vinegar  placed  in  a  room 
bsorb  tobacco  smoke  from  the  air. — 
B..  Los  Angeles. 

GIFT  IDEAS 
I  go  shopping,  I  keep  on  the  lookout 
lall  gifts  such  as  handkerchiefs,  sta- 
y,  books,  etc.  These  go  into  a  special 
jx  where  I  can  always  find  a  suitable 
it  for  that  suddenly  remembered 
iay,  or  a  remembrance  for  a  sick 
The  box  also  holds  wrapping  paper 
bbons.   The  idea  has  saved  me  many 

0  town. — M.C.  B.,  Hollywood.  Calif. 

SNAP   SAVING 

i  save  the  snap  fasteners  from  dis- 

1  clothing,  here's  a  simple  way  to  keep 
ready  for  future  use.  Punch  small 
in  a  card  and  snap  the  fasteners  to- 
just  as  they  come  when   new.    In 

ay,  the  snaps  are  always  in  pairs,  and 
sy  to  see  how  many  you  have  of  a 
J.  \V.  IF.,  Olympia,  Wash. 


QUICK  BUTTONHOLES 

ext  time  you  have  to  make  button- 
try  this  easy  way  to  a  neater  and 
er  job.  Mark  the  place  for  the  open- 
th  a  thin  coat  of  colorless  nail  polish, 
the  polish  is  dry,  cut  through  the 
of  the  line,  and  you  will  have  a 
ht,  non-raveling  edge  for  your 
:s.— G.  F.,  Redwood  City,  Calif. 
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SO   EASY  TO   DO,  TOO 

Mix  Durkee's  Dressing  with  a  little 
water  and  minced  onion;  cover 
split  frankfurters;  let  stand  15  min- 
utes. Bake  in  moderate  oven. 
To  give  swell  flavor  to  sandwiches, 
salads,  fish,  meat  or  cheese  dishes, 
always  use  rich,  golden,  tasty 
Durkee's  DressingJ  Write  today  for 
NEW,  EASY-TO-DO  RECIPES  to 
Durkee's,  2900  5th  St.,  Berkeley,  Cal. 


DRESS    IT    UP    WITH 
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SAUCE 

There's  nothing  quite  like  it 

An  international  Sauce  of  satisfaction 
for  over  100  years  I 

Ask  for  A  •  1  Sauce  when  dining  out. 
Order  A*  1  for  the  home  table.  Not  ra- 
tioned. G.F.Hiubliin&Brt,.,Ini.,Hartfordl,Conn. 


The  DASH  that 

makes  the  DISH 


VICTORY  IDEAS 

Tips  from  Washington,  D.  C. 
Anil  Sunset  Readers''  Homes 


LETTERS  BY  THE  FOOT 

A  friend  of  mine  who  has  a  son  in  the  serv- 
ice keeps  a  roll  of  shelf  paper  on  the  break- 
fast room  table  with  a  pen  and  a  bottle  of 
ink.  Every  time  a  member  of  the  family 
or  a  guest  thinks  of  something  to  tell  the 
soldier,  he  or  she  jots  it  down.  About  once 
a  week  the  letter  is  cut  off  and  sent.  Some- 
times it  is  several  feet  long,  like  a  log  book. 
— E.  L.  M.,  Huntington  Park,  Calif. 

TRY  DYE 

You  may  still  have  a  few  nylon  stockings 
which  you  cannot  wear  because  they  have 
no  mates.  Use  a  dye  remover  on  them,  and 
then  tint  them  to  match.  Presto!  You  have 
a  new  pair  of  stockings. — /.  T.  A.,  San 
Diego.  Calif. 

WEAR   IT  OUT 

Old  woolen  suits  and  coats  that  would  have 
been  discarded  in  times  past  are  a  challenge 
these  days.  Make-overs  from  Coats  and 
Suits,  U.  S.  Dept.  of  Agriculture  Miscel- 
laneous Publication  No.  545,  gives  the  fine 
points  of  making  professional-looking  gar- 
ments from  outmoded  woolens.  Complete 
directions  are  given  for  all  the  things  the 
amateur  may  wonder  about — cleaning, 
piecing,  mending,  covering  pocket  slashes 
and  buttonholes,  disguising  threadbare 
places,  and  so  forth.  The  pamphlet  may 
be  obtained  by  sending  ten  cents  to  the 
Superintendent  of  Documents.  TJ.  S.  Govt. 
Printing  Office,  Washington  25,  D.  C. 

PATCH  IT  UP 
Have  those  favorite  denim  slacks  worn  out 
in  the  seat,  or  have  the  knees  begun  to  look 
pretty  thin?  Don't  discard  them.  Turn 
them  into  "farm  boy's"  overalls  by  patch- 
ing them  with  large  pieces  of  contrasting 
denim  or  cotton  print.  They'll  be  fun  to 
wear,  and  you  will  have  prolonged  their 
usefulness. — M.  C.  B..  Hollywood,  Calif. 

OIL  CAN  SUBSTITUTE 
When  you  do  not  have  a  small  oil  can  with 
which  to  reach  those  out  of  the  way  places 
in  your  sewing  machine  or  vacuum  cleaner, 
try  a  medicine  dropper.  You  can  put  the 
oil  just  where  you  want  it,  and  in  just  the 
right    amount. — K.  I).,  Sacramento,  Calif. 

SHARE  THE  TOYS 
Now  that  toys  are  so  scarce  in  the  stores, 
a  friend  and  I  have  evolved  a  system  which 
works  beautifully.  Every  three  or  four 
weeks  we  collect  the  toys  that  our  children 
are  not  playing  with  often  and  exchange 
them.  Each  child  is  delighted  with  the  new 
assortment  and  equally  delighted  when  the 
old  toys  return,  their  glamor  enhanced  by 
absence.    We  do  not  exchange   precious 


More  flavor  ror 

WARTIME  /MEALS 


No  need  to  let  food 
restrictions   rob    your 
meals  of  flavor.  Vegetables 
fish,    poultry,   left-overs, 
cheaper  meat  cuts  are  all  made 
more   appetizing  with  Bell's 
Seasoning.  Economical,  too, 
because  dishes  so  flavored 
are    completely    eaten.    No 
food   wasted.  At  your 
grocer's. 


DESSERT    SAN  DWIC  H  E  S  —  Bit 

GUITTARD'S  Chocolate  syrup  with 
nut  butter,  spread  between  graham  cracl 
or  plain  cookies.  (For  chocolate  syrup, 
1  cup  GUITTARD'S    ' 
grains  salt;  add   1  cup  hot  water,   ' 
corn  syrup;  boil,  stirring,  3  min.  Ad 
vanilla.  Store, covered, ready 
to  use  for  dessert  saiue, 
chocolate  milk,  etc.). 


34 


CUITTARD  I 

IGIT-TARD! 

CHOCOLATE 


Mirr*  <>r  tilings  that would  be  missed 
iry  weir  ruined.   We  make  the  neces- 

Bnall  repairs  Ix-forr  returning  tlir  toys, 
<if  course,  expect  ;i  certain  amount  of 
•and  tear. — ./.  S.,  Berkeley,  Calif. 

DURATION  TOYS 

tough  you  can't  buy  rubber  balls  any 
t>,  you  can  still  keep  the  youngsters 
srd  with  the  old  fashioned  bean  bag. 
■  I  inch  squares  of  bright  colored  cot- 
Btitched  together  and  filled  with  half 
ip  f>f  beam  u  all  it  takes. — M.  E.  P., 
mrillr,  Calif. 

HIDDEN  TREASURE 
ng  to  the  shortage  of  good  sewing 
l<  I  decided  to  open  an  old  four-by- 
ncli  pincushion  which  has  been  in  use 
■any  years.  I  found  173  needles  of  all 
bright  as  new,  in  the  sawdust! — I  G. 
Spokane,  Wash. 

■■ii  Of  course  it  isn't  new,  but  it's 
I  a  try — especially  if  you're  low  on 

lies!) 

GREASE  MONKEYS  IN  RUFFLES 
ther  l'.  S.  Dept.  of  Agriculture  publi- 
in  for  anyone  who  sews  is  Farmers' 
etin  No.  1944,  which  shows  how  to  be  a 
ng  machine  trouble-shooter,  in  a  small 
The  bulletin  is  entitled  Sewing  Ma- 
ts, Cleaning  and  Adjusting,  and  it  will 

you  diagnose  and  correct  sewing  ma- 
le troubles  for  smooth  progress  in  win- 
clothes-makirig.  It  may  be  obtained 
1  the  l\  S.  Government  Printing  Office, 
thington  25,  D.C.,  for  10  cents. 

FINGER  TIPS 

e  are  some  hints  from  Sunset  readers 
Prolonging  t lie  life  of  your  gloves. 

cuffs  of  my  rayon  gloves  frayed  after 
w  washings,  but  I  made  them  look  like 

again  by  binding  the  hems  with  one- 
i  grosgrain  ribbon. — S.  0.  M ..  Salt  Lake 
I,  Utah. 

)te:  You  might  use  ribbon  of  a  con- 
ting  color,  to  give  new  life  to  an  old  pair 
floves.) 

make  your  rubber  gloves  last  longer,  put 

nail  bit  of  cotton  inside  each  finger.   It 

protect  the  gloves  from  your  nail  tips, 

can  be  easily   renewed   from   time  to 

L—S.  0.  C,  Seattle. 

gloves  are  difficult  to  mend,  once  they 
torn,  but  here's  a  way  that  works:  Turn 
glove  inside  out.  Cut  two  pieces  of  ad- 
ive  tape  long  enough  to  extend  beyond 

edges  of  the  tear.  Fit  the  torn  edges 
ether  as  closely  as  possible,  and  fasten 
»n  with  the  tape.  Have  one  piece  of  tape 
jrthwise,  the  other  crosswise  to  the  tear, 
inkle  the  tape  lightly  with  talcum,  to 
love  any  stickiness.  Turn  the  glove 
it  side  out  and  seal  the  tear  on  the  out- 
;  with  a  little  mending  cement.  For 
k  gloves,  a  touch  of  ink  or  dark  shoe 
ish  along  the  mend  completes  the  job. 
M..  IF..  Los  Angeles. 

vkmber     19  4  4 


PlCTSWEET  PEAS 

have  ttifit  Garden  Tresk  Tlauor  ! 
f°  GOOD  TO  EA?  • 


Want  a  completely  new 
treat  in  peas?  Ask  for  Pict- 
Sweet  and  taste  the  won- 
derful difference!  Packed 
at  their  youngest,  tenderest, 
sweetest  goodness!  So  tasty 
they  go  a  long  way  towards 
dressing  up  an  ordinary 
meal  —  with  extra  flavor! 
Your  grocer  has  PictSweet 
peas  now — try  them! 
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And  suddenly 
you're  a  woodcarver 


Ihe  fact  that  Adele  Maynard  of  San  Jose, 
who  carved  the  pieces  shown  here,  refuses 
to  consider  herself  more  than  the  rankest 
sort  of  amateur  should  encourage  everyone 
who  wants  to  carve. 

Most  of  the  articles  pictured  here  were 
carved  with  one  tool  and  one  cut.  Only  the 
U-shaped  gouge  was  used  on  the  corner 
cupboard,  door,  end  table,  and  bowl  stand. 
This  tool  cuts  out  a  round  groove  called  a 


gouge.  By  learning  to  make  this  one  gouge 
and  varying  the  designs  in  which  it  is  used, 
an  almost  endless  number  of  different  pat- 
terns are  possible. 

Mrs.  Maynard  has  used  many  kinds  of 
wood.  Gum,  Philippine  mahogany,  pine, 
oak,  redwood,  and  walnut  have  responded 
to  the  gouge  treatment.  Old  wood  in  sound 
condition  is  especially  desirable  and  "works 
up"  well.  One  of  the  favorite  tricks  of  Mrs. 
Maynard  is  to  take   an   old   or  discarded 


piece  of  furniture  and  transform  it  i 
something  attractive  and  interesting. 
Patterns  should  always  be  traced  on 
wood  before  you  start  carving.    The  s 
plest  method  is  to  first  draw  the  design 
paper,  then  trace  it  over  the  wood. 

The  pine  chest  shown  above  was  made 
Mrs.  Maynard's  great-grandfather.  A 
shaped  parting  tool  was  used  to  cut  out 
design,  after  which  the  background  | 
tooled  out. 


Start  of  carving  on  bowl  stand.  Tool  is  set, 
"struck  in"  at  a  fairly  acute  slant.  Hard- 
woods may  require  a  mallet  for  setting  tool 


Malting  gouge.  Piece  should  be  clamped  Finished  stand.  Bowl  carved,  from  soft, 
to  table  to  hold  it  firm  and  -permit  use  of  fired  piece  of  pottery.  Pattern  carved 
both  hands.  Always  keep  hands  back  of  tool      with  a  paring  knife.  Howl  fired,  then  wa 


Redwood  door  under  windoio  seat.  "Z"  design  cut  out  with  part- 
ing tool.  Gouges  made  from,  bottom  to  lop.   Effective  finish  is 

attained  hi/  applying  thin  coat  of  /mint,  nibbing  off.  then  inning 
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End  table  made  from  pieces  of  an  old  redwood  watering  t  roi* 
A  series  of  simple  gouges  form  this  design.  When  finished,  /(.I 
Was  wa.ied.  then  rubbed  Willi   rot  tinstone  to  give  mellow  «J| 


a  u  Nil 


PU6T8!  IV  J»UE!  *    L1WBUISL 


mr  cupboard  of  pine.  "X"  pattern  first 
out  with  parting  tool.  Outer  sections 
e<l  with  series  of  si  in  pie  gouges.  A  i/ood 
in  for  sideboard,  music,  radio  cabinets 

1 


•p  pieces  of  wood  cut  from  the  side-rails 
Id  walnut  bed  made  these  -plate  racks, 
soft  polish  was  achieved  by  applying  a 
tj/  hard  wax,  rubbing  it  well  afterward 


h  plate  racks  arc  especially  useful  for 
Hug  large  trays  or  plates  on  sideboards. 
m  shown  is  example  of  Mexican  pottery 

VEMBKK       1944 


SERL-IED 


These  exclusive  SEAMED 
advantages  are  yours 

f  A  DURABLE  OIL  BASE  PAINT 

f  ONE  COAT  COVERS 

J^  IT'S  "AROMA-IZED" 

f  SPEEDY  TO  APPLY 

v*  QUICK  DRYING 

V  NO  LAPS  OR  BRUSH  MARKS 

v*  REALLY  WASHABLE 

f  "PRE-HARMONIZED"  COLORS 

*"  MOST  ECONOMICAL  TO  USE 


Brightening  those  dull 
rooms  is  SO  easy  with 
Seal-ied !  One  Coat  cov- 
ers walls  and  ceilings 
with  a  fresh  new  beauty 
that  makes  rooms  sing. 
Seal-ied  goes  over  most  any  surface  with  the 
even-toned  smoothness  of  velvet.  One  coat 
covers  kalsomine,  plaster,  wallpaper,  or 
other  porous  surfaces  like  magic.  No  laps  or 
brush  marks  remain  to  mar  its  beauty.  Seal- 
ied  is  easy  to  apply,  easy  to  keep  clean.  It's 
washable  and  durable  because  Seal-ied  has 
the  finer  qualities  that  only  an  oil-base  finish 
can  give.  Available  in  beautiful  new  colors 
that  provide  the  perfect  background  for  all 
your  furnishings.  Seal-ied  YOUR  home  with 
a  sparkling  new  interior. 


pREmimpmnrs 


AT    PREMIER    PAINT    DISTRIBUTORS    EVERYWHERE 
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Say. 


WHAT  IS  THIS 
ZONE-CONDITIONING? 


A  fair  question,  Sir  . .  . 
and  important  to  your  post- 
war home  building  or  re- 
modeling plans. 


Pcuf+ie 


ZONE- CONDITIONING 


...  is  tomorrow  s  successor 
to  old-fashioned  central  heat- 
ing. Healthful  circulation  of 
fresh  air  .  .  .  gas-heated  in 
winter  .  .  .  controlled  by  zones 
or  individual  rooms. 

Ask  your  PAYNE  dealer  or  write  to  us, 
address  below,  ie  We're  busy  now  with 
war  production.  But  new,  even  finer 
PAYNE  Furnaces  will  be  ready,  after 
victory,  featuring  years-ahead  Zone- 
Conditioned  heating  and  ventilation. 


© 


1944   PAYNE   ryRMACE   &   SUPPLY  CO.,   INC. 


Patfne 


FURNACE  &  SUPPLY  CO.,  INC. 
BEVERLY  HILLS,  CALIFORNIA 


^ 


PRVklEHEflT 


z£ 


30     YEARS     OF 


CRS  FUEL 

HBS 
EUERVTHinC 


LEADERSHIP       \~7 


you  will  Zone-Condition 

YOUR  HOME  OF  TOMORROW 


Record  player — footstool 
for  indoors  or  out 


J.  o  those  who  find  the  ordinary  portable 
record  player  a  hazardous  item  on  terrace 
or  patio,  this  idea  developed  by  architect 
Sewall  Smith  of  Lafayette,  California,  of- 
fers interesting  possibilities. 
You  can  either  place  it  alongside  your  out- 
door chair,  or  if  equipped  with  an  auto- 
matic record  changer,  you  can  select  your 
favorites,  adopt  the  position  of  greatest  re- 
laxation, and  enjoy  the  aesthetic  experi- 
ence of  music  flowing  from  beneath  your 


heels — the  answer  to  a  lazy  man's  pra; 
The   home   handyman   can   improvise 
own  cabinet,  but  architect  Smith  has 
nothing  to  chance  in  his  diagrams. 


BILL  OF  MATERIALS 
2  pieces  Western  pine  8%"xl5%"x%4 
2  pieces  birch  51/i"xl5%"xl%" 

1  cover  piece  as  detailed 

2  Soss  hinges 

Leatherette  or  fabric  covering  material 
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CORK-LINED 

PLYWOOD 
K'/fcM4" 


EXISTING  FACE 
RECOVERED  N 


SECTION 


NEW  BACK  PIECE, 


IRIANt>UlAP<,iRIP, 


8/2" 
i 1- 


FRONT  ElEV. 


NEW  BACK  PIECE  NEW  FRONT  PiECt  i 


/     /   I     WALL  FROM    I 

y  I  h   old  cover  ! 

DETAIL  THRU  TOP  OF 
NEW  FRONT  i.  NEW        T 
BACK  PIECE  | 

PLAN  ^l 

NEW  FRONT  PIECE/*, 


'  LINE  dF  MOLE 

CUT  OLD  TOP 

1 123/4" 

ll-NEW  HIN&ED  COVER— 
5J/a  ^-THIS  PART  PAOOED  — ' 

_T_JSL«_i 


\—  «"■ 


if 1 

f  \              f'\ 

(     )                (     ) 

y~s           v_y» 

c                   ^ 

CUT  NEW  SKITS  EOR  VENTIIATION 

5/a"«  15%"-  ENDS  ROUNDED 

LEFT  SIDE  ELEV. 

I  SIOI  SIMILAR  I  '"'I  j R 


COT  TO  QUARTER  ROUND  AFTER  REINFORCING  TROM  INSIDE 
ON  THE  FOUR  VERTICAL  CORNERS,  WITH  TRIANGULAR  STRIPS 


U  2'/*" pi— 


-  8*4".    . 


I  PIECE  y«"  PlYWOOD 


"  WFIT  J 

0L8TERV 
DETAIL -LID 


'SOSS  MINI- 1 
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*  Scotch  Cleanser 
contains  SOAP!  AND 
it  contains  cleansing 
powder.  The  TWO  in- 
gredients act  together 
to  make  quick  work 
of  every  scouring  job. 

For  bathrooms, 
kitchens,  greasy  pots 
and  pans  —  use  the 
scouring  powder  that 
scours  with  SUDS  — 
SCOTCH  TRIPLE- 
ACTION  CLEANSER.. 


Pet  ideas 

Here  Are  Some  Ideas  to  Make 
Life  Happier  for  Your  Pets 


BONE  STRATEGY 

WIicn  I  give  my  dog  a  large  bone,  1  attach 
it  to  the  kitchen  table  leg  with  a  three-foot 
.string.  This  confines  his  gnawing  to  a  floor 
which  is  well  protected  with  linoleum,  and 
prevents  his  carrying  the  bone  to  other 
parts  of  the  house. — V.  G  M.,  Los  Angeles. 

TURNABOUT 

Instead  of  endlessly  vacuuming  the  sofa  to 
remove  dog  hairs,  try  using  the  vacuum's 
upholstery  attachment  on  Hover  himself! 
— R.  W.,  Altadena,  Calif. 


GARDEN  SHELTER 
Many  house  dogs,  especially  the  short- 
haired  breeds,  do  not  like  the  early  morn- 
ing dampness  of  the  garden.  A  small 
wooden  platform  raised  a  few  inches  off  the 
ground,  and  covered  with  an  old  bath  mat 
or  piece  of  carpet,  makes  a  dry  and  com- 
fortable garden  resting  place  for  your  pet. 
If  you  wish,  you  can  set  a  box  or  crate  on 
its  side  on  the  platform,  thus  affording 
shelter  as  well  as  a  floor 

CAT-IN-THE-BAG 

Has  there  been  a  "shake-up"  in  your  family 
lately?  Well,  here's  a  new  kind,  for  the 
family  cat.  Once  a  week,  shake  some  flea 
powder  into  a  paper  sack,  and  put  the  cat 
into  the  bag,  with  just  his  head  sticking 
out.  Hold  the  open  end  of  the  sack  closely 
about  the  cat's  neck,  and  shake  the  cat-in- 
the-bag  up  and  down  a  few  times,  to  dis- 
tribute the  powder  evenly.  El  Gato  will 
gradually  wriggle  himself  out,  and  some  of 
the  fleas  will  work  out  on  to  his  nose,  where 
they  may  be  caught  on  the  jump.  The  rest 
of  the  fleas  will  be  in  a  coma,  and  can  be 
brushed  out  of  the  cat's  hair  before  they 
revive  —  C.  W.  N.,  Oakland,  Calif, 


(En  — 1]  the  shaking  is  done  over  the  bat/i- 
tub  it  will  be  a  simple  matter  to  capture 
any  fteus  that  may  escape,  but  work  fast!) 


HEARING 
AID 

with  New  "Look  of  Youth" 

Brings  New  Poise,  Confidence 
to  Hard  of  Hearing 


NEW  ZENITH  RADIONIC 

with  Neutral-Color  Earphone  and  Cord 

Described  in  FREE  Booklet!  Mail  coupon 
below  today  for  your  copy.  Tells  how 
thousands  of  hard-of-hearing  now  feel 
casual  and  at  ease  with  Zenith's  smartly 
styled  plastic  earphone  and  cord  which 
complements  any  complexion.  Contains 
valuable  information  for  all  hard-of- 
hearing. 


Model   A  2  A 


$40  Complete,  Ready  to  Wear 


FREE  BOOKLET  tells  how  Zenith  combines 
its  leadership  in  "Radionics  Exclusively" 
with  precision  mass  production  to  bring 
you  at  S40  an  even  finer  hearing  aid  than 
Zenith's  first  $50,000  hand-made  model. 
Also  describes  many  other  Zenith  advan- 
tages. Send  coupon  below  at  once! 
Also  available— New  Bone  Conduction  and  Bone- 
Air  Zeniths  tor  the  few  whose  physicians  recom- 
mend these  types.  Each  only  $10  more,  complete. 


BY  THE  MAKERS  OF 


•LONG  DISTANCE* 


RADIO 


RADIONIC  PRODUCTS  EXCLUSIVELY— 
WORLD'S  LEADING  MANUFACTURER 

■-PASTE  ON  PENNY  POSTCARD  AND  MAIL <| 

Zcnich  Radio  Corporation,  Dept.  SU-5 
P.  O.  Box  6940A,  Chicago  1,  Illinois 

Please  send  me  your  hree  booklet  about 
Radionic  Hearing, 


Same  . 


Addresi- 

City 

State  


Ui»T  RIGHT  |944     ZENITH    «A0l>J.C0ftP 


1944 
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LOOK  AHEAD! 


Plan  now  to  own  an 
O'Keefe  &  Merritt  Gas  Range ! 
Even  the  extra -featured,  su- 
perb O'Keefe  &  Merritt,  which 
f  set  the  standard  by  which  finer 
Gas  Ranges  were  judged,  will 
be  a  better  product  after 
Victory. 


*SSSSN 


sv^»»<tS 


Only  O'Keefe  &  Merritt 
has  the  Vanishing  Shelf 
and  <,rtlltiaiur  Broiler 


Home  movie  produce! 


Title  of  movie  is  set  over  colored  photograph  related  to  the  film  sequence.    Camera  is 
place.    Drawer  of  cabinet  contains  title  letters  and  film.    Cross-index  for  film   at  ril 
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SIINll 
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vkshop 


it  visile  of  Aunt  Martha  and  Cousin 
c  are  nol  difficult  to  record  on  film,  but 
rather  the  various  unrelated  shots  into 
•otli  continuity  requires  planning  and  a 
iilc  easily  worked  system. 

George  Waterman  of  Berkeley,  Cali- 
ia,  evolved  a  Bystem  and  a  cabinet  to 

c  it   work     All   film  is  dated  and  stored 

hat  it  can  l>e  broughl  together  in  a  few 

ntes'  time. 

I  cabinet  is  in  the  corner  of  his  work- 
>.  which  «;h  shown  on  page  13  of  the 

>!>er  Siiii.se I. 


THE   ONLY   HEATER   POSSESSING   ALL   THESE   FEATURES 


bqjjw 


Now,  for  the  first  time,  Science  ap- 
plies Nature's  principle  of  Radiated 
Heat  to  a  vented  gas  wall  heater. 
PANELRAY  warms  your  rooms  like  the 
sun  giving  instant,  penetrating  heat. 
It  radiates  millions  of  infra  red  heat 
rays  which  travel  with  the  speed  of 
light  directly  into  the  "living  zone"  of 
your  rooms. 

Standing  entirely  above  floor  level, 


PANELRAY  requires  no  sub-floor  in- 
stallation, no  rug  or  floor  cutting. 
Units  are  designed  to  fit  standard 
4-inch  walls,  can  be  installed  upstairs 
or  down. 

Warm  your  home  the  MODERN  way, 
with  PANELRAY.  Call  your  Day  & 
Night  dealer  for  full  details,  or  write 
the  factory  direct  for  attractive  illus- 
trated booklet. 


DAY  &  NIGHT  MANUFACTURING  CO. 


MONROVIA 
CALIFORNIA 


DOES  YOUR  DOG 

,     ITCH?  SCRATCH? 


DON'T  BLAME  FLEAS 

...MANGE.. .DIET! 

If  your  dog  or  cat  itches, 
scratchescontinually.it'sprobably 
r  not  due  to  fleas,  mange  or  diet.  2  to  1,  it's 
FUNGITCH,  grass-borne  fungus  infection  long  a  puz- 
zle to  science.  It  starts  as  an  itch  followed  by  dandruff- 
like scales  or  brownish-edged  sores  with  mouldy  odor. May 
start  in  ears  on  paws,  underbody,  tail  or  eyes.  Can  have 
serious  results — costly  care — even  total  loss.  Now  a  noted 
specialist's  discovery — SULFADENE— applied  externally, 
stops  itching  in  minutes  .  .  .  clears  up  scales  and  sores  in 
a  few  days.  Only  $1.00  in  stores.  If  your  dealer  doesn't 
have  SULFADENE,  order  direct — address  below: 

SULFADENE.  box  M-16,  brookfield,  Illinois 


^SULFADENE 


BUY  WAR  BONDS  AND  STAMPS 


ANTABBS 

GROW  BEAUTIFUL  POTTED  PLANTS 

Give   plants   one  tablet  weekly 

have    amazingly    beautiful    green 

plants  and  gorgeous  blooms  despite 

lrnace  heat.  Each  tablet  a  complete 

meal  Plus  invigorating  Vitamin  Bl. 

Will  not  burn.  Four  tablets  to  gallon 

make  rich  liquid  food.  25c- 50c- 

$1.00-$  2.75.  Success  guaranteed. 

If  dealers  can't  supply,  postpaid 

Plantabbs  Co.  Baltimore- 1,  Md. 


PLANT    FOOD    IN    TABLET    FORM 


Burpee's  Seeds  Grow 

I    Mw^       *  for  Burpee's  Seed  Catalog  KKEE. 

JX  W.  ATLEE  BURPEE  CO. 

416    Burpee    Building,    Clinton,    Iowa 


7V6e*t1tou  Sudd 

HOME  OR  CAMP. 


Build  this 


FIREPLACE 

that  circulates  heat! 

The  Heatilator  Fireplace  saves  the  heat 
wasted  up  the  chimney  by  the  old-fashioned 
fireplace  and  circulates  it  to  far  corners  of 
the  room — even  to  adjoining  rooms  It 
warms  the  entire  house  on  cool,  between- 
season  mornings  and  evenings — cuts  weeks 
from  the  furnace  season  and  dollars  from  the 
fuel  bill. 

WILL   NOT  SMOKE 

Proved  in  thousands  of  western  homes  and 
camps,  the  Heatilator  is  a  steel  heating  cham- 
ber that  is  hidden  by  the  masonry  of  the 
fireplace.  It  serves  as  a  metal  form  for  the 
builder,  assuring  correct  design  with  any 
style  of  mantel.  Eliminates  common  faults 
that  ordinarily  cause  smoking.  Greatly  simpli- 
fies construction,  saves  labor,  adds  but  little 
to  the  cost  of  the  fireplace. 

Heatilator  Fireplace  units 
will  be  available  as  soon  as 
building  starts.  Ask  your 
building  supply  dealer,  or 
write  for  complete  details  to 

HEATILATOR,   INC. 
923  E.  Third  St., 
Los  Angeles,  Calif. 


HEATILATOR  Fireplace 
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Good  Ideas  as  seen  in  Sunset  homes 


I  !•'  roc  HAVE  worked  on  I  a  good  idea  in  or  around  your  home, 
write  Sunset  about  it,  enclosing  a  snapshot,  if  possible.  Of  course, 
ai  the  present  time,  an  immediate  call  from  one  of  our  photog- 
raphers should  not  be  expected,  but  we  do  welcome  your  sug- 
gestions and  try  to  follow  them  up  as  quickly  as  possible 


\\  hen  R.  F.  Bagley  of  San  Mateo  set  out  to  build  his  barbecue,  he 
decided  to  give  the  sun  a  chance  by  blocking  out  prevailing  winds 


Till 


h"  CONCRETE  -> 


•  WALLS 


28"  RETAIN!  N& 
WAIL 


2,4  STUDS- 
BOARD  &  BATTEN 
12!'  BOARDS  ■ 


2WSILL- 
FOUNDATION 


2S 


//  is  evident  that  Mr.  Bagley  built  his  garden  shelter  before  all 
lumber  was  frozen.   We  think  his  plan  worth  filing  for  the  future 


PHOTO  BY   PHILIP  FEIN 


Tile  /tool  is  effective  in  small  formal  garden  or  patio.   Seen  in 
garden  of  Col.  mill  Mrs.  J.  II.  Barnard  i,\  Montecito,  California 
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PHOTO  BY  JAMES  A.    LAWREI 


Mr.  and  Mrs.  Paul  Webster  of  San  Mateo.  California,  had  an 
cedent  idea  when  they  designed  fireplace-barbecue  unit  to  fc 
one  wall  of  their  outdoor  living  room  (pictured  above  and  belt 


PHOTO   BY  JAMES   A      LAWRE 


Bermuda  grans  path  through  Barnard  terraced  rose  garden  (A 

the  effect  of  ti  carpeted  stairway.  Sole  the  espaliered  fruit  il 


Gordon  Heche,  whose  home  is  fea- 
d  on  the  cover  and  <>n  pages  14  and  15 
toed  this  housekeeper's  roll-around. 

fact  thai  her  house,  its  porches  and 
aces  are  all  on  one  level,  of  course, 
5  to  the  usability  of  this  super  gadget. 
Construction  details  arc  quite  well  de- 
I  in  the  photograph,  and  the  purpose 
ich  instrument  is  all  too  familiar. 

Recking  with  housekeepers  responsible 

leaning  homes  in  which  large  areas  of 
;  have  been  used,  we  find  that  it  is 
ally  easier  to  clean  an  entire  wall  of 
where  the  sections  are  large  than  to 
h  doors  and  windows  cut  up  into  doz- 
)f  small  panes.  Time  tests,  employing 
;ssional  window  washers,  have  verified 
s  findings  in  "solarized,"  glass-walled 
es. 


PHOTOS  BY   PHILIP  FEIN 


common  kitchen  stool,  plus  paint  and 
shelves,  becomes  a  respectable  tele- 
e  stand. 


Say,  dad,  this 

KIMSUL    is  what 

they  use  to  insulate 

our      Quonset     Huts 

up  in  Alaska 


Yes,  Bob,  I  figure  that 

if  the  Navy  uses  it, 

KIMSUL  must  be 

a  top  rate 

insulation 


Why  KIMSUL  is  scientifically  superior  —  easier  to  install 


44+  Layers  in  One  Blanket — With 
44  separate  layers  of  insulation  backed  with 
heavy  water-proof  paper  and  stitched  to- 
gether, kimsul  is  scientifically  superior  to 
loose,  bulk  insulation  in  these  ways;  (1) 
Provides  uniform  protection  over  every  inch 
of  insulated  area.  (2)  Retains  original  thick- 
ness— no  sagging,  sifting,  settling. 


*KIMSUL  (trade-mark)  means 
Kimberly-Clark  Insulation 

t  KIMSUL  Double  Thick  Attic  Insulation  has  44  layers. 
KIMSUL  is  also  available  in  Standard  Thick  (approxi- 
mately I")  and  Commercial  Thick  (approximately  14"). 


installing  is  Easy  as  ABC  —  Anyone 
who  can  use  a  hammer  can  install  kimsul. 
Put  it  between  joists  of  the  unfloored  attic 
...  or  between  rafters  of  the  sloping  roof,  if 
your  attic  is  floored.  Extremely  light,  com- 
pressed into  a  convenient,  compact  roll, 
kimsul  is  easy  to  carry.  Pleasant  to  handle, 
contains  no  irritating  ingredients. 


Enjoy  New  Comfort— With  kimsul  in- 
stalled in  your  attic,  your  home  will  be  far 
more  comfortable  all  year  'round.  In  winter 
you'll  have  warmth  aplenty  with  as  much  as 
30%  less  fuel,  and  in  summer  a  cooler,  more 
livable  home.  Order  kimsul  today  from  your 
lumber  or  building  supply  dealer,  hardware 
or  department  store. 


Fire-Resistant —  There  is  no  insulation  known  that 
will  make  your  home  fireproof '.  Hut  the  insulation 
must  not  arid  to  the  fire  hazard  of  a  wood  frame 
structure.  KIMSUL  meets  this  requirement  brrause 
it  is  chemically  treated  to  resist  fire. 

MAIL   COUPON  TODAY   FOR   FREE   BOOKLET 

KIMBERLY-CLARK  CORPORATION,       S-1144 
Building  Insulation  Division, 
Neenah,  Wisconsin 

Please  rush  new  free  booklet  with  full  infer- 
malion  about  easy-to-install  KIM81  i  . 

We  now  live  in:  a  Our  Own  Home 

□  Rented  House  Q  AparlniiNt 

Name    


Address. 
City 


..State 
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Stunning 
plain  or 
painted 
walls 


f  Exquisite 
Patterns, 
this  is 

Mother  Goose 
No.  62o3 


For  a  decorative  ed^e  J^ 
on  painted  walls 
top  and  bottom 


WORK  MAGIC  ON  PLAIN  WALLS 


jpex 


WITH 


READY-PASTED    BORDERS 


Just  Wet 
and  Apply! 


Its  QuickyEasy,  Fun  ! 


Cute  around    ^7^f 
doors,  mirrors,       ^ 

pictures, 
cabinets, 
etc. 

Guaranteed 
washable  !* 
Colors  will 
not  fade 

•-  .  . 

Patented  paste  on  back.  J 
Guaranteed  to    '~~jf?\ 
Stick!* 


Costs  as  little  as  15?perl2ft.Roll 

AT  HARDWARE,   CHAIN,   DRUG,   DEPT  , 
WALLPAPER  STORES   EVERYWHERE 


United  Wall  Paper  Factories,  Int. 

World's  Largest  Manufacturers  oj  Wallpaper 

and  Ready-Pasted  Decorations. 

Headquarters,  Chicago  54,  Illinois. 

COrVHiaHT    1#44.    UNITED   WALL  PAPER   PACTONIC*.    IMC. 
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How  the  experts  make 
CUTTINGS 


J.  HE  next  time  someone  tells  you  about 
his  special  method  of  rooting  cuttings,  be 
sure  to  ask  him  what  kind  of  plants  he  was 
working  with.  Were  they  crassulas,  camel- 
lias, or  carnations?  For  remember,  each 
type  of  plant  requires  different  treatment. 
In  the  following  tips,  gathered  from  expert 
and  amateur  alike,  there  is  information  that 
will  help  to  insure  success  with  your  next 
batch  of  cuttings. 

SOFTWOOD   CUTTINGS 

Though  various  materials  are  recommended 
as  rooting  mediums,  sand  is  still  the  general 
favorite  for  softwood  cuttings,  such  as  car- 
nations, chrysanthemums,  geraniums,  and 
penstemons.  Mr.  James  J.  Budd,  Superin- 
tendent of  the  greenhouses  at  the  Univer- 
sity of  California,  favors  using  different 
grades  of  sand  at  different  times  of  the  year. 
For  winter  he  recommends  a  number  2 
grade,  which  is  coarse  enough  to  permit  easy 
drainage  and  doesn't  pack  too  hard,  thus 
helping  to  prevent  rotting  and  damping-off. 
Number  2  is  a  good  average  grade  of  sand 
for  most  of  the  year,  though  a  fine-textured 
number  1  sand  is  preferred  during  the  hot 
summer  months  when  drying-out  is  a  haz- 
ard. Some  gardeners  like  to  use  a  mixture 
of  grades  2  and  3. 

INSERTINC  CUTTINGS 

A  common  method  of  inserting  cuttings  is 
to  make  a  hole  in  damp  sand  with  a  dibble, 
place  the  cutting  in  the  hole,  then  press  the 
sand  around  it  until  it  is  solid  and  firm,  One 
of  the  disadvantages  of  this  method,  ac- 
cording to  Mr.  Budd,  is  the  fact  that  the 
cuttings  frequently  dry  out. 


DlBBlK 


cuttinj 

DKY  SAND 


Mr.  Budd  avoids  this  handicap  by  working, 
first  of  all,  with  dry  sand.  Then,  holding 
the  dibble  in  one  hand,  and  the  cutting  in 
the  other,  he  slips  the  dibble  into  the  sand 
with  the  cutting  held  alongside  it.  When 
the  cul  liiif;  reaches  proper  depth,  the  dibble 
is  removed  and  the  loose,  dry  sand  quickly 
slips  into  the  hole  around  the  cutting.  The 
water  applied  immediately  after  the  cut- 
tings arc  placed  "seals"  up  the  air  spaces 
around  and  under  the  cuttings, 

REVIVING  DRY  CUTTINGS 

The  following  method  is  recommended  for 
reviving  cuttings  that  have  willed  after  be- 

ing  planted: 


; 


Remove  the  cuttings  and  place  them 
water.  When  they  look  plump  and  fn 
replant  them  in  dry  sand  as  directed  ab 


;' 


CUTTINGS  IN  POTS 
Cuttings  can  be  rooted  in  anything  frof 
pot,  box,  water  glass,  or  frame  to  the  o] 
ground  for  hardy  plants.  Many  propa 
tors  prefer  pots,  above  anything  else,  ,. 
cuttings  usually  root  more  quickly  w] 
placed  around  the  edge  of  the  pot 
longer  the  cutting,  the  farther  away  fij 
the  edge  it  must  be  placed  in  order  to  av 
striking  the  pot's  inward-slanting  sides 


TOO  CLOSE 
TO  SIDE 


REMOVING  LEAVES 

Many  followers  of  the  old  school  cut 
upper  leaves  of  their  cuttings  to  red! 
evaporation.  According  to  latest  reseai 
this  is  a  mistake,  since  it  delays  rooting 
is  better  to  remove  completely  some  of 
lower  leaves,  and  to  leave  the  remain 
leaves  at  the  top  intact. 

HARDWOOD  CUTTINGS 

Hardwood  cuttings  of  such  plants  as  « 
neaster,  pyracantha,  kerria,  and  viburn 
which  take  longer  to  root,  are  best  pla| 
in  a  mixture  of  sand  and  peat.  The 
much  difference  of  opinion  among  expi 
concerning  the  proportion  to  be  used.  M 
recommend  equal  parts  of  sand  anil  pi 
Others  favor  2  parts  sand  to  1  of  jm 
while  still  others  use  as  little  as  1  part  ji 
to  9  parts  of  sand. 


ACID-LOVING   PLANTS 

Peat  should  definitely  be  used  in  roo' 
cuttings  of  acid-loving  plants,  such 
heather,  camellia,  gardenia,  rhododcndi 
andromeda,  and  daphne. 
The  use  of  leal'  mold  and  loam  is  not 
vised  for  most  cuttings.  Some  gardJ 
who  use  these  mediums  sterilize  them  f 
to  destroy  harmful  fungi  and  bacteria. 

HUMIDITY 

Many  gardeners  have  the  idea  that  all  c 

tings  should  be  kept  in  a  "close"  aim 
phere  during  their  early  stages  in  the  I 
tiiif>  box  or  pot .  This  is  true  of  certain  ty 

of  plants,  such  as  camellia  and  dap] 

which  often  remain  unrooted  for  more  tl 
a  year  if  the  atmosphere  is  not  kept  mi 
and  close.  It  is  also  line  of  many  liopi 
foliage    plants,   such   as   ciolon.   diacae 

S  li  NSl 


philm lend ron.  On  tin-  oilier  hand,  most 

m I  plants,  such  as  coleus,  carnation, 

fianthemum,  geranium,  pelargonium, 
ana.  and   marguerite  will  damp  off  if 
in  a  close  at mosphere. 

•<    \I!N  \  I  l<>\^ 

I  Mars  ton  of  Burlingame  has  had  mi- 
ll success  rooting  carnation  cuttings  in 
lass  \  t  ounce  cheese  glass  pro- 
I  ample  room  for  two  ordinary  cut- 
■;,  while  ;m  8-ounce  tumbler  will  hold 


cuttings  visieu 

ATSlOf  OKllASS 


OMHOM 


■  bottom  of  tin-  glass  is  placed  about 
icli  of  charcoal  in  pieces  V^-inch  or  less 
ameier.  Then  .in  inch  of  sand  (or  of 
and  sand,  if  preferred)  is  added.  Next 

puttings   are    inaile   and   are    placed   on 

of  tin-  sand  with  the  cut  end  clearly 
■le  at  the  side  of  the  glass.  The  cut- 
j  arc  held  in  position,  and  sand  is  added 
2  or  3  nodes  (joints)  of  the  cuttings 
■ovcred.  The  glass  i>  gently  tapped  to 
•  the  sand,  though  it  is  not  packed 
lv  if  peal  lias  been  used.  Next,  water 
>wlv  added  until  it  saturates  the  sand 
rises  in  the  charcoal  layer  to  a  depth 
-  to  V^-inch.  ■ 

Utheast  window  with  morning  sun  and 
noon  shade  is  preferred  for  the  cutting 
.  To  protect  the  cuttings  from  the  di- 
rays  of  the  sun.  an  8-  or  10-inch  square 
•dinary  waxed  paper  is  fastened  onto 
vindow  with  Scotch  or  adhesive  tape, 
glass  is  placed  on  a  small  block  to  lift 
>o\e  the  lower  part  of  the  window 
e  and  bring  it  as  close  to  the  wax-cov- 
section  of  the  window  as  possible. 


temperature  of  the  room  and  the 
int  of  peat  in  the  cutting  mixture  will 
mine  the  amount  of  watering  neces- 

The  sand  should  be  kept  moist,  not 

If  you  plan  to  be  away  for  several 
,  cut  a  piece  of  cardboard,  notched  to* 
•ound  the  cuttings,  to  cover  the  top 
e  glass.    Enough  moisture  will  be  re- 
d  to  keep  the  cuttings  fresh. 

method  allows  you  to  see  the  roots 
ly  as  they  form.  More  water  may  be 
id  as  the  roots  grow  larger.  When  the 

penetrate  into  the  charcoal  they  are 
7  to  remove  and  pot  Up  or  plant  out. 
simplest  way  to  remove  the  cuttings  is 
ice  the  glass  on  its  side  and  wash  them 
rath  a  very  gentle  stream  of  water  from 
se.   If  the  roots  cling  to  the  charcoal, 

or  pot  the  charcoal  along  with  the 
ng.  Keep  the  cuttings  shaded  for  a 
lays  or  until  they  are  well  established. 
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(^d  7/af  Snf  ago  A  day  of  btight iic 

and  happy  laughter.  For  this  was  a  festival  day — celebrating  a 
bountiful  harvest  from  the  vineyards  of  Italian  Swiss  Colony. 

A  few  years  before— in  1881— the  Colony's  pioneers  found  this 
ideal  place  for  wine-growing.  Here,  they  planted  prized  Euro- 
pean vine-cuttings.  Here,  with  skill  and  patience,  they  made 
superb  wines  that  captured  gold  medals  at  world  expositions. 

Today,the  third  generation  carries  on  the  traditionsof  thisun- 
usual  Colony.  And  today,the  results  of  those  traditions  are  yours 
to  enjoy.  Try  the  Colony's  fine  table  wines  . . .  you'll  find  real 
j)leasure  in  the  superb  color,  fragrance,  and  flavor  of  Tipo  Red 
or\Vhite,orGold  Medal  Label  California  Burgundy  orSauternc. 

Enjoy,  too,  Italian  Swiss  Colony's  sweet  dessert  wines,  such 
as  Private  Stock  California  Port,  Sherry  and  Muscatel.  They're 
equally  fine  and  equally  famous. 

«s»     WliaH  Swiss  m>ion^ 


COPYRIGHT  1944    ITALIAN  SWISS  COLONY,  GENERAL  OFF(CES,  SAN  FRANCISCO 
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Yes,  its  FIRST 

In  Every  Way!" 


L  •     Jir 


J  _**1 


^*rz30 


1st  in  Quality! 

Softest  ever!  America's  finest  white- 
tissue  quality! 

1st  in  Quantity! 

Comfort  Tissue  has  been  famed  for 
years  for  its  unsurpassed  value! 

1st  in  Handiness! 

The  famous  4-Roll  Family-Pak  of 
Comfort  Tissue  is  easy  to  carry  .  .  . 
and  handy  to  store  on  bathroom 
shelves. 

1st  for  Your 
Money! 

Buy  the  4-Roll 
Family-Pak  of 
Comfort  Tissue  today! 


'*»■ 


FAM/LV-PJIKA 


more  ziuotii 


CUTTINGS 


1 


CUTTING  FRAME 
A  simple  cutting  frame  can  be  made  jvitt 
pine  or  redwood  box  and  a  pane  of  gla 
A  good  size  is  10  by  18  inches  and  12  inel 
deep.  Bore  1-inch  drainage  holes,  spaced  ' 
inches  apart,  in  the  bottom.  To  protect  t 
wood,  give  the  inside  of  the  box  a  cc 
of  asphalt  paint.  Tack  pieces  of  screen 
over  the  holes,  and  put  in  a  1-inch  layer 
pea  gravel.  Next  cover  with  a  4-inch  laj 
of  propagating  sand. 


isPHAir 

|6'       'AINT 


After  the  cuttings  are  put  in,  place  a  pii 
of  glass  over  the  top,  and  over  this  laj 
piece  of  brown  paper..  If  the  cuttings 
quire  a  close  atmosphere,  the  glass  shoi 
remain  on  top  of  the  box  for  4  or  5  da 
though  it  should  be  removed  each  morn 
wiped  off.  and  turned  over.  This  is  done! 
prevent  the  condensed  moisture  from  dl 
ping  down  on  the  cuttings  and  encourag  ; 
damping-off.  At  the  end  of  the  5-day 
riod,  small  pieces  of  wood  about  the  thi 
ness  of  plant  labels  should  be  laid  at  ei 
corner  and  the  glass  rested  on  them  to  allft 
sufficient  ventilation. 

The  space  under  a  lathhouse  bench  i 
good  place  for  a  cutting  frame,  particuli 
in  summer.  He  sure  that  the  glass-cove 
top  slants  sufficiently  and  is  grooved  to 
edge  to  allow  drips  to  run  off. 

If  you  use  the  lower  part  of  your  lathho 
for  cutting  frames  and  other  purposes 
a  good  idea  to  put  1 -by- 12-inch  boa 
around  the  bottom  or  tack  on  some  bu 
or  canvas  to  prevent  the  entrance  of  < 
air  and  winds  in  winter,  and  drying 
fiueiices  in  summer. 


WINTER    CUTTINGS 

Though  spring  or  early  summer  is  a  bel 
time  for  most  softwood  cuttings,  you 
still  make  cuttings  of  the  following,  if  g< 
propagation  material  is  available:  cal< 
laria,  carnation,  geranium,  pelargonii 
marguerite,  snapdragon,  and  fibrous 
•gonia    (winter  flowering  types). 


Winter  is  the  best  time  for  taking  cut ti 
of  many  hardwood  plants,  including  | 
denia,  hydrangea,  fuchsia,  holly,  mam 

ita,    tamarix,   and    certain    conifers.     So  • 
such  as  fuchsia  anil  hydrangea,  can  als< 
propagated  from  softwood  cuttings  in  8' 
iner.    Always,  however,  the  condition  of 
culling,  not   the  season  of  the  year,  i 
most    important   consideration. 
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ihrubs  &  Trees 

Consult  This  List  For 
Winter  Color  and  Fruit 


on  Daisy  (ArctottS  riranJi.s  hybrid). 

one  of  the  ino-t  popular  and  best  ever- 

i  perennials  for  winter  color.    Blooms 

late    fall    to   early   spring  and    many 

s  produce  some  bloom  throughout  the 

ear. 
m:  Being  a  hybrid,  a  riot  of  color  ran 
itaineil.  ranging  from  white,  pink,  lav- 
•,  yellows,  and  brilliant  oranges  to 
e.  Flowers  are  daisy-like,  3  inehes 
s,  and  very  profuse.    Foliage,  grayish- 

ui  12  In  IS  inches,  30  inches  across. 
8NE8S:  Hardy  to  10°. 
rui  :  Full  sun,  medium  to  dry  soil. 
.  a  native  of  South  Africa.)  Requires 
y  of  room,  as  it  is  a  rapid  grower.  Pre- 
light  soil,  and  docs  well  in  the  coastal 

Makes  a  broad,  colorful  border;  an 

ent  ground-cover  in  full  sun;  color  in 
.inter  perennial  border;  foreground 
ng  of  a  shrub  border.  Makes  a  bright 
t  in  parking  strips. 


lower  (Thunbergia  grand/flora). 
le  that  will  give  lasting  satisfaction 
per  it  is  grown.  The  abundance  of 
s  and  attractive  foliage  are  a  welcome 
on  to  the  fall  and  winter  garden. 
i:  Bright  sky-blue  tubular  flowers,  3 
!  long,  are  carried  in  clusters  all  over 
lant.    Foliage  consists  of  large,  lush 

overlapping  heart-shaped  leaves, 
is  through  the  fall,  winter,  and  spring. 
IT:  Strong  and  rapid  growth. 
:ness:  Hardy  to  20°. 
jre:  Can  be  grown  in  full  sun  in 
.1  areas,  but  requires  light  shade  in- 
Not  particular  as  to  soil.  Moderate 
ire.    Its  rapid  growth  demands  that 

of  room  be  available.  The  roots  are 
,  and  should  the  above-ground  growth 
izen  down,  new  growth  will  appear 
Dwer  the  same  season. 
For  arbors,  fences,  pergolas;  to  cover 
or  buildings;  and  as  a  ground-cover 
ge  areas,  especially  on  long  slopes. 


Ha  daikagura. 

ariety  is  one  of  the  earliest  to  bloom, 
in  its  prime  during  November. 

.:  Rose-pink  lightly  spotted  with 
The  blossoms  are  of  the  peony  type 

'ow  to  large  size. 

t:  4  to  0  feet  when  10  years  old.  It 

oushy  habit  of  growth. 

ness:  Hardy  to  10°. 

're:  Grown  successfully  in  all  areas 
Pacific  Coast  except  the  desert.  Re- 
a  good,  well-drained,  acid  soil  in  a 


A  TOAST 


TO  GOOD  TASTE 


•  After  war  is  done,  a  good  many  good 
fellows  will  have  good  reason  to  get 
together.  Perhaps  you've  thought  of  an 
inviting  nook  in  which  to  welcome  home 
your  own  particular  veterans. 

•  Perhaps,  too,  you've  considered  using 
the  Western  Pines*.  .  .  in  themselves 
veterans  in  the  art  of  bringing  friendly 
warmth  and  charm  into  the  home. 


•  Of  course,  most  home  building  and 
remodeling  can't  begin  until  Victory. 
But  thinking  ahead  and  planning  are 
right  in  vogue.  And  few  picture  books 
will  give  you  more  fascinating  ideas 
than  "Western  Pine  Camera  Views." 
Your  own  copy  is  free  for  the  asking. 
Address:  Western  Pine  Association, 
Dept.  184-K,  Yeon  Building,  Portland, 
Oregon. 


*Idaho  White  Pine  *Ponderosa  Pine  *Sugar  Pine 

THESE  ARE   THE    WESTERN   PINES 


EVEN  BETTER  THAN  LAST  YEARI 

TViite  today  fat  FREE 

1945  Orchard 
&  Garden  Book 


Or(/ittrd&.(/ar(feih 


>Many  more 
pictures  in  color! 

i  West's  largest 
selection! 

i  Packed  with 
NEW  ideas! 

YES,  it's  better  than  ever,  with  the  great- 
est array  in  our  history  of  flowers,  plants, 
trees  and  fruits  pictured  in  Nature's  own 
colors.  It  describes  hundreds  of  varieties 
and  tells  where  to  use  them  in  the  garden. 
Diagrams  and  directions  show  how  to  get 
the  best  results. 

Large  sections  devoted  to  Home  Orchard  Fruits, 
Roses,  new  and  outstanding  Ornamentals. 

Do  not  delay  . . .  Order  your  FREE  copy  now 

Ready  December  1st,  but  our  supply  is  limited,  so 
write  today.  Be  sure  to  get  this  unusual  and  com- 
plete new  book,  helpful  the  year  'round. 

&Uito>uu*,  NURSERY  CO. 


80th  Year 


George  C.  Roeding,Jr.,Pr«. 


NILES,  California 
Branches:  Allied  Ar»»  Guild,  Menlo  Fork 

Walnut  Creek 
SACRAMENTO,  MODESTO,  FRESNO 


r 


They're  handy! 
They're  a  comp/efe^plant 
food!    They're  kist  like 
famous  VigoroV-^A 


VIGOR07^ 


Imagine!  All  the  food  elements 
your  flowers  and  house  plants 
need  from  the  soil  .  .  .  and  in 
handy,  tablet  form!  So  easy  to 
use — yet  so  effective.  Get 
Vigoro  Tablets  today. 
A  product  of  Swift  &  Company 
Makers  of  Vigoro,  famous  plant  food. 


mber     1944 
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LET  'em  Grab  this  plunder  .  .  . 
-/  those  hungry  pantry  pirates 
forever  searching  for  a  snack. 
There's  a  lot  of  energy  in  Pirates' 
Gold  Graham  Crackers. 

These  rich  crunchy  crackers 
are  made  from  nourishing  grain, 
rich  molasses,  pure  vegetable 
shortening  and  lots  of  honey. 
They're  wholesome  as  can  be. 
And  what  a  yum-yum  flavor ! 

Try  them  yourself.  You'll  say 
you  never  tasted  a  better  graham 
cracker!  Sold  in  two  sizes.  Get 
the  big  economy  size  and  save 
yourself  an  extra  shopping  trip. 
Buy  Pirates'  Gold  Graham 
Crackers  today. 


SAFEWAY 


Snore  About 

Shrubs  &  Trees 

partially  shaded  location.  When  planting, 
allow  plenty  of  room  for  growth. 
Use.  This  is  a  specimen  variety  and  should 
be  treated  as  such.  Its  bushy,  well  rounded 
habit  of  growth  makes  it  an  excellent  pot 
plant.  Young  plants  can  be  trained  as  es- 
paliers on  walls. 

• 
Ochna  multi flora. 

One   of  the   most  interesting  evergreen 
shrubs  that  will  become  more  popular  as 
il  becomes  better  known.    It  is  an  attrac- 
tive plant  every  month  of  the  year. 
Color:   Bright,  rich  yellow  flowers  in  the 
spring   followed   by   brilliant   scarlet,  one- 
inch  seed  receptacles  which  remain  on  the 
plant  several  months.  The  seeds  which  pro- 
trude from  the  seed  receptacles  are  first  a 
brilliant  green  and  later  turn  black,  while 
the  receptacles  remain  scarlet.    The  alter- 
nate leaves  are  thick,  toothed,  and  leathery. 
Height:  4  to  5  feet. 
Hardiness:  Hardy  to  26°. 
Culture:   Sun  or  part  shade  and  a  well- 
drained,  rich  garden  soil. 
Use:   As  a  specimen  shrub  in  the  garden 
or  as  a  potted  or  tubbed  plant. 


Mandarin  (Satsuma  owari). 

Not  only  does  it  produce  delicious  fruits 
but  its  dwarf  habit  of  growth  can  be  used 
to  many  advantages  as  an  ornamental. 
Color:  Large,  flat,  loose-skinned  deep- 
orange  fruits  ripening  from  November  to 
.March. 

Height:  Averages  6  to  7  feet  and  nearly 
as  broad. 

Hardiness:  One  of  the  hardiest  of  the  cit- 
rus. Will  stand  temperatures  to  about  15°. 

Culture:  Same  as  for  other  citrus.  A  well- 
drained  sandy  loam  soil,  ample  irrigation, 
and  a  sunny  position. 

Use:  As  a  fruit.  The  flesh  is  sweet,  tender, 
and  juicy,  and  easily  peeled  and  sectioned. 
If  the  fruit  is  allowed  to  remain  on  the 
tree  alter  the  holidays,  it  becomes  much 
sweeter.  Its  dwarf  habit  of  growth  allows 
it  to  be  placed  in  any  garden,  being  worked 
into  the  shrub  border  or  handled  as  a  speci- 
men. When  young,  it  can  be  trained  as  an 
espalier.  Planted  (!  feet  apart,  they  make 
an  effective  hedge.  They  make  an  attrac- 
tive driveway  border  or  ullee  along  a  path 
if  planted  farther  apart. 

Hiccan  (McAllister). 

A  hybrid  between  the  hickory  and  pecan. 
It  is  a  hardy  deciduous  tree  producing  larger 
nuts  with  thin  shells  and  fine  flavor,  Not  a 
heavy  producer  but  the  crops  are  ample 
for  home  use. 

Color:  Big,  glossy  green  leaves. 
Height:  40  feet,  moderate  spread. 
Hardiness:  Hardy  to  10°. 


You  can  easily  pop  the  largest 
of  Thanksgiving  birds  into  the 
roomy  "3-in-l"  oven  of  a  Roper 
gas  range.  Its  automatic  temper- 
ature control  assures  carefree 
roasting.  Its  heavy  insulation 
keeps  your  kitchen  cooler,  more 
comfortable.  This  fine  oven 
retains  the  rich  turkey  flavor, 
reduces  shrinkage,  greatly  in- 
creases tenderness.  Furthermore, 
it  saves  fuel  and  gives  you  extra 
time  for  other  activities. 

GEO.  D.  ROPER  CORPORA- 
TION,  Rockford,  Illinois,  man- 
ufacturer of  ROPER,  "America's 
Finest  Gas  Range,"  for  all  gases 
including  L.P.  (Liquefied  Petro- 
leum) Gas.        


WRITE  FOR  FREE  BOOKLET 

You'll  find  this  new  1 6-page  booklet 
interesting  and  helpful.  It  (hows  six 
practical  kitchens,  done  in  pleasing,  ex- 
citing colors.  Full  of  ideas  that  will 
prove  valuable  in  your  post-war  kitchen 
planning.  It's  Free. .  .send  for  one  today. 

BUY  WAR  BONDS  NOW  ... 
A  ROPER  (Tj>\   GAS  RANGE  LATER 
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bsorbine  Jr. 

herever  a  liniment 


1 


UTiuikiiuil 


Effective 

Quick-drying 

Pleasant 


Economical 


*}v 


Famous  over 
50  years 

At  all  drugstores, 
M  25  a  bottle 

W  F.  Young,  Inc. 

Springfield, 

Massachusetts 


NAPDRAGONS 

3pkts. 

w 


3  Best  Colors 

CRIMSON,  ROSE 
and  YELLOW 
Rust- 
Resistant! 


"THREE  15c  packets  of  seeds, 
■*-  one    of    each    color,     all    3 
postpaid    for  just  10c,    to    those 
who   write  early. 

You'll  have  tall  glorious 
flower-spikes,  2  to  3  ft.  high, 
covered  with  huge  exquisite 
blooms.  Plants  are  base-branch- 
ing, producing  many  long, 
graceful  spikes  all  summer  and 
fall.  Foliage  is  highly  immune 
to  rust  disease. 

Send  dime  today! 

Be  first  to  get  our  new 
1945  Catalog  by  sending 
your  name 
and  address 
now. 


■j  ee's  Seed  Catalog  Free 

I  )out  best  Vegetables  &  Flow- 
I  r  your  Victory  Garden,  Lead- 
ing American  Seed  Catalog 


i 


W.  Atlee  Burpee  Co. 

415  Burpee  Bldg.,  Clinton,  Iowa 
MBER      1944 


Wore  About 

Shrubs  &  Trees 

Cilture:  Any  good  soil.  Wants  plenty  of 

moisture. 

Use:   Street  plantings;  for  the  ranch  house 

garden   where   .summer  shade  and  winter 

miii  arc  desired. 


Avocados 

For  those  desiring  to  see  and  taste  avo- 
cados before  purchasing  the  trees,  the  fol- 
lowing varieties  will  be  ripening  during 
November. 

Fnerte,  the  best  known  and  one  of  the  most 
popular  avocados,  produces  fruit  from  now 
until  April .  It  is  successful  in  all  areas 
where  avocados  arc  grown.  The  tree  is 
large  and  spreading  and  hardy  to  24°. 

Varieties  for  the  Coastal  area  from  Santa 
Barbara  to  San  Diego:  Leucadia,  thin- 
skinned  and  smooth,  and  purplish-black  in 
color.  It  is  hardy  to  23°.  Puebla,  deep 
maroon-purple,  is  hardy  to  26°.  Jalna, 
which  has  green  pear-shaped  fruit,  is  hardy 
to  22°. 

Varieties  for  the  transitional  belt:  Leuca- 
dia, Jalna,  and  Zutano.  Zutano  is  similar 
in  appearance  to  Fuerte.  The  fruit  is  light 
green  and  fairly  thin-skinned.  Hardy 
to  2<>°. 

For  the  interior  belt:  Jalna,  Zutano,  and 
Blackbird.  Blackbird  is  medium-sized, 
glossy  black,  and  thin-skinned.  It  is  very 
vigorous,  is  resistant  to  wind,  and  is  hardy 
to  19°. 


Chestnuts    (Marron    Combale,    Marron 
Qvercy). 

A   better  production   of  nuts  will   be  ob- 
tained if  both  varieties  are  planted. 
Color:  Rich,  crisp  green  leaves. 
Height:  20  to  25  feet. 
Hardiness:  Hardy  to  10°. 
Culture:   Grows  well  in  the  coastal  and 
transitional   areas;    soil   should   be   well- 
drained  but  fairly  moist. 
Use:  Another  beautiful  tree  that  provides 
summer  shade  and  winter  sun  on  the  ranch 
or  in  the  town  garden. 


Blue-Berry   Climber  ( Ampclopsis  breviped- 
unculata). 

Color:  Large,  handsome,  3-pointed,  5-inch 
variegated  leaves.  In  late  summer  and  fall, 
this  deciduous  vine  is  covered  with  many 
clusters  of  brilliant  metallic-blue  berries. 
Hardiness:  Hardy  to  below  zero. 
Culture:   Can  be  grown  in  full  sun  or 
shade  in  almost  any  climate. 
Uses:  Train  on  a  trellis  or  over  an  arbor, 
on  a  rustic  fence  or  over  the  play  house  or 
game  house.  Sprays  of  the  berries  are  use- 
ful in  arrangements. 


Friskies  provide 

19  ingredients 

proved  nutritionally 

adequate  for 

every  dog ! 


No  matter  what 
else  you  feed  your 
dog,  make  this  com- 
plete dog  food  the 
basis  of  his 
daily  diet! 


PROOF!  That  Friskies  is 
nutritionally  adequate! 

"All forty  of  the  dogs  in  our 
kennels  thrive  on  Friskies. 
I  can  heartily  recommend 
it  as  an  outstanding  dog 
food."   Rudd Weatherwax, 

.  .  .  owner-trainer  of 
"Lassie"  and  other  famous 
Hollywood  movie  dogs. 


....  a   com  plete 
dog  food   in   itself ! 
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(     WITH   OURKEES^ 

TROCO  MARGARINE  I 

JJN  THE  STUFFING     / 

AND  ON  HIM  WHEN  I 

I  ROAST  HIM' 


So  ^ld 
$o  Sweet. . . 

So  Country fj^h  />Tfl 


avor  i 


I 
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%  You  can  fix  the  best-tasting  holiday  dinner  ever with 

Durkee's  Troco  Margarine! 

Durkee'sTroco Margarine  is  made  by  a  scientific  process  that 
churns  the  pure,  nutritious  vegetable  oils  right  in  with  the 
fresh,  pasteurized,  skim  milk.  It's  smooth,  perfectly  blended, 
and  all  the  important  ingredients  come  from  American  farms. 
Every  pound  is  enriched  with  9,000  units  of  Vitamin  A. 

Use  Durkee's  Troco  Margarine  in  the  stuffing  for  your  tur- 
key, for  basting,  to  season  vegetables,  in  your  cake,  in  the 
crust  for  your  holiday  pies,  for  a  wonderful  hard  sauce!  IN 
them  and  ON  them,  Durkee's  Troco  Margarine  improves  all 
foods! 

BREAD  STUFFING:  (for  12-lb.  bird)  9  cups  day-old  bread 
crumbs,  Va  cup  minced  onion,  1  tbsp.  powdered  sage,  2  tsps. 
salt,'  1  tsp.  thyme,  pepper  to  taste.  Mix  all  dry  ingredients, 
then  add  1  cup  melted  Durkee's  Troco  Margarine. 

HARD  SAUCE:  Cream  V3  cup  Durkee'sTroco  Margarine,  work 
in  1  cup  sifted  confectioner's  sugar  until  fluffy.  Add  1  tea- 
spoon vanilla,  pinch  salt,  beat  well.  Makes  1  cup. 


SPREAD 


COOK     •     BAKE     •     FRY 

One  of  the  Basic  7  Vondt 
recommended  in  the  V.  S. 
food  ISiilrilion  Kjilti 


\ 


Get  ready 
for  winter 


1*1.  any  a  gardening  schedule  has  been  u 
set  by  winter  rains,  and  more  than  one  b 
of  vegetables  or  flowers  have  failed  to  si 
vive  a  siege  of  dampness  or  cold — all 
cause  some  gardener  neglected  to  lo  i 
ahead.  If  you  want  to  avoid  past  failu: 
and  disappointments,  follow  the  adv 
given  in  the  tips  below. 


DIGGING  HOLES 

You  can't  dig  holes  for  fruit  trees,  berri  '/ 
and  ornamental  trees  and  shrubs  when 
soil  is  so  wet  that  it  sticks  to  your  spa 
Not  only  is  it  a  messy  job,  but  it  can 
disastrous  to  the  plants  you  are  setting  < 
if  your  soil  is  clay  or  adobe.  After  remi >' 
ing  the  soil,  cover  it  with  boards,  canv  ls 
or  some  waterproof  material  so  that  it  \  f 
be  dry  when  you  place  it  around  the  ro 
of  the  tree  or  shrub. 


I 


D 
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DRAINAGE 

If  you  have  noticed  water  standing  in  p  f  " 
dies  or  furrows  in  your  vegetable  gare  ! 
in   beds  of  flowers  or  around   shrubs  i  r 
trees  after  irrigation  or  showers,  you  she  i. 
correct  this  situation  immediately.    Olmf! 
wise  you  may  have  trouble  with  root-fc 
yellows,  and  other  diseases  common! 
plants  in  wet  weather.   The  simplest  rl 
edy  is  to  make  small  ditches  leading  tl 
slightly  lower  area  or  to  a  rock-filled  suj\ 
or  hole. 

Vegetables,  such  as  broccoli,  cabbage, 
garden  peas,  which  were  planted  on  a; 
surface,  can  be  rescued  from  possible 
ter  drowning  by  making  shallow  «li t« 
between  the  rows,  and  placing  the  soil 
tween  and  around  the  plants.  This  si: 
elevation  above  the  ditches  allows  et 
water  to  run  off.  Be  careful  not  to  111. 
the  roots  in  digging  the  ditches. 


*&*&& 


If  you  planted  lettuce  and  oilier  crop 
shallow  trenches,  open  up  the  trenche 
each  end  with  a  hoe  so  that  the  water 
run   out   of  the   trenches  during   rains. 

PATHS 

Sec  that  all  your  garden  pal  lis  arc  in 
shape  before  the  rains.  After  levelling,! 
on  an  extra  layer  of  gravel,  if  this  is  nfl 
sarv.  If  you  have  some  long  boards,  pft 
them  between  vegetable  rows  so  I  hat' 
soil  won't  become  packed  when  you  v 
on  it  during  wet.  weather.   Apricot  pits' 

Ml 


li-Flush  does  so  much  more  than 
ke  a  toilet  bowl  look  clean!  Used  at 
?t  twice  a  week,  it  keeps  bowls  fresh 
I  sanitary  —  without  scrubbing. 
:h  application  cleans  away  the  ever- 
ning,  invisible  film  in  which  toilet 
us  lurk  and  a  cause  of  toilet  odors, 
special  disinfectants  are  needed. 

>on't  confuse  Sani-Flush  with  ordi- 
/  cleansers.  It  works  chemically — 
l  cleans  the  hidden  trap.  Removes 
ns  and  discolorations  quickly  and 
ly.  Doesn't  injure  septic  tanks  or 
r  action  nor  harm  toilet  connections. 
i  directions  on  the  can.)  Sold 
ywhere  in  two  convenient  sizes. 
The  Hygienic  Products 
Company,  Canton  2,  Ohio. 


Sstni'Flush 


REMOVES 

A  CAUSE 

OF  TOILET  ODORS 


\1ENT    OF    THE    OWNEHSIUI',    MANAGEMENT, 

ULATION.  etc.,  required  by  the  Act  of  Congress 

uglist  24,  1912.  and  March  3,  11)38.  of  Sunset 
zine,  Pacific    Northwest,   Central,  and   Southwest 

oils. 

ad  monthly  at  San  Francisco,  Calif.,  for  Oct.  1, 
State  of  California,  City  and  County  of  San  Fran- 
i: 

e  me,  a  Notary  in  and  for  the  State  and  county 

1,  personally  appeared  L.  \V.  Lane  who,  having  heen 
orn  according  to  law,  deposes  and  says  that  he  is 
IBsher   of  SUNSET,  and   that  the   following  is.  to 

of  his  knowledge  and  belief,  a  true  statement  of 
ership.  management  (and  if  a  daily  paper,  the  cir- 
),  etc.,  of  the  aforesaid  publication  for  the  date 
l  the  above  caption,  required  by  the  Act  of  August 

2,  as  amended  by  Act  of  March  3,  1!)33.  embodied 
nn  "i37.  Postal   Laws  and  Regulations,  printed  on 

'  lse  of  tliis  form,  to-wit : 

lat  the  names  and  addresses  of  the  publisher,  edi- 
naging  editor,  and  business  manager,  are:  pub- 
I  W.  Lane,  57G  Sacramento  St.,  San  Francisco  11, 
editor,  Walter  L.  Doty;  managing  editor,  R.  B. 
usiness  manager,  Lewis  G.  Watson, 
lat  the  owners  are:  (Give  names  and  addresses  of 
a  I  owners,  or,  if  a  corporation,  Rive  its  name  and 
es  and  addresses  of  stockholders  owning  or  holding 
flit  or  more  of  the  total  amount  of  stock). 

I  PUBLISHING  CO.,  576  Sacramento  St.,  San 
'•0  11,  Calif. 

Lane,  San  Francisco.  Calif. 
at  the  known  bondholders,  mortgagees,  and  other 
holders  owning  or  holding  1  per  cent,  or  more  of 

lount  of  bonds,  mortgages  or  other  securities  are: 

e  are  none,  so  state) .   None. 

L.  W.  LANE.  Publisher. 

l  to  and  subscribed  before  mc  this  2oth  day  of 
11)44.  Florence  Haney.  My  commission  expires 
,  1945. 

Imber     1944 


available  in  some  sections,  and  arc  a  good 
substitute  for  gravel. 

DIG  NOW 
Much  of  the  delay  which  most  gardeners 
experience  in  getting  their  spring  vege- 
tables planted  can  lx-  avoided  by  digging 
the  space  where  yon  intend  to  plant  them 
now.  The  packing  effed  of  heavy  rains  can 
be  eliminated  almost  entirely  if,  after  dig- 
ging, yon  place  a  L-'-  or  3-inch  layer  of  loose 

WINS  WONI  PACK  SMi/V     // 
\'  it 


MATERIAL 


2"- 3" 
MANURE 

':\-\*;.?-'.H:ii  '■/•'■  ok  loose 


material  such  as  manure,  straw,  or  bean  or 
rice  hulls  on  the  surface.  This  covering  can 
be  lightly  spaded  under,  worked  in  with 
a  cultivator,  or  raked  off,  prior  to  planting. 

SPRING  COLOR 

If  yours  is  a  new  garden  in  which  trees  and 
shrubs  are  still  small,  and  hare  spaces  are 
many,  try  filling  in  with  carpets  of  annuals, 
broadcast  in  the  open  ground.  One  in- 
genious Western  gardener  who  planted  al- 
most all  his  shrnl)  holders  with  one-  and 
two-year-old  cuttings,  sowed  the  hare  areas 
in  between  with  seeds  of  such  wildflowers 
as  Blazing  Star,  California  Poppy,  Birds- 
Eyes,  California  Bluebell  (phacelia)  ,  Fare- 
well-to-Spring  (godctia)  .  Baby-Bluc-Eves. 
and  Chinese  Houses  (collinsia)  .  The  flow- 
ers acted  as  a  ground-cover,  preventing 
packing  of  the  soil  during  heavy  rains. 
Most  of  the  flowers  seeded  themselves  and 
bloomed  gaily  and  abundantly  the  follow- 
ing year. 

For  the  best  results  with  wildflowers  or  any 
annuals  broadcast  in  the  open  ground,  it  is 
necessary  to  do  more  than  just  scratch  the 
surface  of  the  soil.  Break  up  heavy  clods, 
and  if  rains  have  not  deeply  moistened  the 
soil,  water  a  few  days  before  sowing.  Then 
rake  the  surface  to  a  fine  condition,  for 
many  of  the  small  seeds  will  otherwise  be 
lost.  It  is  usually  sufficient  to  rake  in  the 
seed,  though  a  top  mulch  of  peat  or  com- 
post will  help  insure  a  better  percentage  of 
germination.  If  the  weather  is  dry,  keep 
the  seeded  area  watered  until  germination 
.  takes  place.  If  you  are  sowing  large  areas 
or  sections  where  watering  is  not  possible, 
sow  the  seed  and  wait  for  the  rains.  One 
ounce  of  seed  will  sow  150  to  200  square 
feet,  one  pound,  5000  square  feet.  In  fields 
and  on  hillsides,  5  to  8  pounds  per  acre  are 
required. 

ASPARAGUS  TOPS 

After  the  first  frost,  cut  off  the  tops  of 
asparagus  and  burn  them  if  they  are  in- 
fested with  insects  or  disease.  If  the  tops 
are  clean  and  healthy,  let  them  remain  on 
the  soil  as  a  mulch. 

BEFORE  STORING  HOSES 

In  these  days  when,  rubber  is  hard  to  get, 
gardeners  should  take  extra  care  to  get 
longer  use  from  their  hoses.  If  you  give 
your  hose  a  coating  of  water  emulsion  wax. 
it  will  keep  the  hose  pliable  and  prevent  the 
appearance  of  cracks  in  the  rubber. 


"A/ommy,  a/e 
wesan/fan/?" 


•  "You  can  always  get  the  truth  from  a 
youngster.  Many  people  judge  your 
home  by  the  freshness  of  your  bath- 
room. That's  why  it's  important  to 
take  particular  care  in  cleaning  and 
disinfecting*. . .  especially  if  you  have 
youngsters  in  the  family.  Get  a  bottle 
of  Hexol  at  any  drug  counter  and 
make  it  a  habit  to  follow  these  . . . 

3  steps  to  bathroom  freshness 

1.  Put  a  little  Hexol  in  scrub 
water— clean  walls,  floor,  tiling. 

2.  Pour  a  little  in  the  toilet 
bowl  and  allow  to  remain  for 
a  few  minutes  before  flushing. 

3.  Place  a  little  Hexol  on  the 
wash  cloth  when  wiping  bowls 
and  tubs. 

RESULT >  »  •  a  bathroom  that  is 
clean  and  smells  clean  because  Hexol  leaves 
a  delightful  odor. 
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Your  postwar  home  will  want  and  enjoy  more 
and  more  electrical  conveniences — an  ever  ex- 
panding list  of  new  electrical  appliances  and 
improved  home  lighting. 

To  reap  the  full  benefits  of  electrical  living, 
you  must  have  better  wiring  adequate  to  pro- 
vide satisfactory,  uninterrupted,  convenient 
service. 

Inadequate  wiring  chokes  off  power.  This 
costs  money,  for  electricity  is  wasted,  lights 
are  dimmed,  appliances  operate  inefficiently. 

Yon  must  either  put  up  with  these  annoy- 
ances or  add  new  wiring  after  the  house  is 
built.  It  will  cost  much  less  to  insist  on  better 
wiring  at  the  time  of  construction. 

Make  sure  of  thoroughly  adequate  wiring 
for  your  postwar  home  by  insisting  on  the  fol- 
lowing four  essentials : 

1.  Enough  outlets  for  present  and  future 
appliance  and  lighting  needs. 

2.  Enough  circuits  to  distribute  the  elec- 
trical  load  properly. 

3.  Modern    protection    for    all    electrical 
currents. 

4.  High  quality  wiring  and  wiring  devices. 

Better  wiring  in  your  postwar  home  will 
pay  big  dividends  in  future  happiness,  econ- 
omy, pride  of  ownership  and  increased  resale 
value  in  the  years  to  come. 

NORTHERN  CALIFORNIA 


E  LECTRICAL 

1355  MARKET  STREET 


BUREAU 

SAN  FRANCISCO 


Garden  Tips 

For  Indoors  and  Out 


HOLIDAY    GREEN 

You  can  bring  the  green  of  t he  outdo 
into  your  home  this  winter  by  sprout 
carrot  tops,  potatoes,  sweet  potatoes 
wood  burls,  and  acorns.  All  most  of  th 
need  is  to  be  put  in  a  warm  room  in  a  d 
of  water  or  wet  moss. 


fl 


Sweet  potatoes  make  especially  attract 
vines  indoors.  Select  a  tuber  of  fairly  g 
size  and  a  jar  or  glass  about  8  inches  de 
and   wide  enough   to  provide  a  little   i 
space  around  the  tuber:   Insert  toothpi 
on  either  side  of  the  tuber  and  let   tl  f 
rest  on  the  rim  of  the  glass.   Enough  w 
should  be  maintained  in  the  container  "' 
cover  the  lower  end  of  the  potato  atr 
times.    In  a  few  days  the  tuber  will  s  P'1 
up  green  shoots,  and  you  and  your  far 
will  enjoy   watching  its   daily   progress 
becoming  a  graceful  vine. 


• 
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FRUIT    FLAVOR 

Slow  ripening  winter  fruit,  such  as  ap| 
will  be  ready  to  eat  ahead  of  time  if 
subject    them    artificially    to   the   ripe 
effect  of  warm  days  and  cool  nights.    V 
the  fruit  in  the  ice  box  one  day  and 
warm    room    the   next,   and    the    fruit 
have    attained    a    delicious    eating   qua 
within  a  week. 
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RODENT    CONTROL 

Placing  a   wire   cloth    around    young 
trees  is  a  simpler  method  of  preventing! 
jury  by  squirrels,  mice,  and   rabbits 
painting   the    bark    with    repellents,   an 
more  humane  method  than  poisoning, 
half-inch  mesh  cloth,  rolling  it  into  a  cj 
der  around  the  trunk,  and  leaving  eno 
space    to   allow    for   several    years'   grol 

It  should  reach  as  high  as  the  lo 
branches  of  the  tree.  Wood  veneer  stlfl 
waterproof  paper  are  also  satisfaci 
They  must .  however,  be  removed  in 
spring  to  admit  light  and  to  discouragt 
.sects  during  the  growing  period. 

WINTER   POISON 

In  winter,  poison  oak,  poison  ivy.  ami 
.son  .sumac  are  in  a  dormant  condition 
they  are  just  as  toxic  as  they  arc  in  I 
iner.  'The  sap  of  the  plants  will  t'linj 
garden  tools  and  clothing,  and  may  I 
rash    when    touched    months    later 

therefore  jusl  as  necessarj  to  cxercisfl 

caul  ions  when  working  around  these  pi 
in  winter  as  during  their  active  gro> 
seasons  from  spring  to  fall. 
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Garden  ideas 


PRUNING 

t  of  t lif  prmiiiiu  that  you  do  now  will 
n  cut  out  dead,  injured,'  or  diseased 
tli-  prune  for  shape  and  size;  and  open 
IB  tree  or  shrub  for  sun  and  air  circu- 
it. When  live  wood  is  cut,  the  cut  sur- 
sliould  1)0  treated  with  a  tree  paint  as 
tection  against  decay  and  diseases  and 

.  A-plialtum  compounds  are  preferred, 
rarely  necessary  to  do  a  real  pruning 
)ii  such  flowering  and  berried  shrubs 
lather,  cotoneaster,  pyracanjtha,  and 
rberry-Tree  'Arbutus  Unedo),  if  you 

lieir  branches   for  decoration.    To  cut 

without  destroying  tlie  shape  of  the 
remove  the  central  brandies  when- 
possible.  If  you  wish  to  use  some  of 
nailer  lateral  branches,  CUl  those  fac- 
ie inner  side  of  the  bush  so  that  an 
-car  will  not  be  visible. 

ler  is  usually  pruned  immediately 
flowering,  hut  it  is  just  as  well  to  do 
tile  it  is  in  bloom.  Do  not  be  afraid 
t  good-sized  branches,  following  the 
pies  stated  above. 

FRINGE-TREE 

Fringe-Tree  (Chionanthus  virginica) 

tially   becomes   a   small   tree,  but   re- 
shrub-like  for  quite  some  time.  It  is 

and  fragile-looking  when  in  bloom  in 
with  its  small,  creamy-white  flowers 
fy,  fragrant  clusters.  One  of  the  best 
)iis  for  this  plant  is  in  a  lawn,  for 
>ys  abundant  moisture.    A  constant 

over  its  roots  is  also  beneficial.  To 
ighly  appreciate  its  graceful  growing 

keep  its  lower  stems  free  of  small 
so  that  each  branch  has  plenty  of 
around  it. 

CANVAS    GLOVES 

e  my  canvas  garden  gloves  imper- 

:o  thorns  and  stickers  by  painting  the 

and  palms  with  two  coats  of  thick 

nt. — F.  S.  K.,  Belvedere,  Calijornia. 


ROOTING   AIDS 

1  chemical  preparations  which  pro- 
'r'l  he  development  of  roots  on  cuttings 
the  market.  They  are  especially  use- 
certain  classes  of  plants,  such  as 
ia,  Lonicera  Hildebrandtiana.  cy- 
dogwood,  and  magnolia,  which  are 
rily  slow  and  difficult  to  root.  Many 
.  such  as  begonia,  carnation,  chrys- 
tnum,  fuchsia,  geranium,  ivy,  hy- 
a,  lantana,  oleander,  and  pelargon- 
oot  so  easily  that  chemical  rooting 
e  unnecessary  if  good  cultural  prac- 
re  followed. 

niplest  method  of  treating  cuttings 
.p  the  ends  into  the  hormone  prepar- 
tapping  them  to  remove  excess  pow- 
nd  plant  them  immediately  after- 
i  a  pot  or  cutting  box. 
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GROW    MORE    FOOD    THIS    FALL 


■    | 


Our  California  climate  permits  year  'round  gardens  so  don't  be 
content  with  only  one  planting  but  plant  twice,  three  times  or 
more.  However,  make  sure  your  seeds  are  of  known  quality  to 
assure  vegetables  high  in  yield  and  flavor.  Experienced  gardeners 
have  used  Ferry's  Seeds  successfully  for  over  88  years  and  you 
would  do  well  to  emulate  their  example.  Consult  the  list  below 
for  Ferry's  Vegetable  Seeds  suitable  for  fall  planting  and  obtain 
them  quickly  and  easily  from  your  local  Ferry's  dealer. 


Peat 

Spinach 

Broccoli-Sprouting 

Onions 

Beets 

Radish 


Kohl  Rabi 
Lettuce 
Mustard 
Endive 

Cabbage — Slow- 
Bolting  Flat  Dutch 


Swiss  Chard 


FERRY-MORSE  SEED  CO. 


SAN  FRANCISCO  24 


DETROIT  31 


YOU 
CAN 
STILL 


KNIT 
YOUR  CHRISTMAS  GIFTS 


YOU  SHOULD  ORDER  YOUR  YARNS 


NOW 


Our  aim  is  to  supply  you  with  the  best  of  yarns  in  beautiful 
colors.  But  we  are  down  to  bed  rock  on  personnel  and  the 
needs  of  your  Uncle  Sam  must  come  first.  For  this  reason 
we  ask  that  you  give  us  at  least  two  weeks  to  mail  samples 
and  to  fill  your  orders.  Your  patience  and  your  cooperation 
during  this  period  of  war  emergency  will  be  appreciated. 


Send  10c 

FOR 

Samples 


650  Alabama  Street 
San  Francisco  10,  Cal. 


1120  East  29th  Street 
Los  Angeles   11,   Cal. 


CREATED  by  A  CRAFTSMAN  for  YOUR  PERSONAL  USE 

CHRISTMAS  CARDS 

Send  $1  for  10  assorted  cards  with  envelopes.  See  these 
artistic,  distinctive,  individualized  cards — make  selection 
and  place  your  order.   Send  check,  money  order  or  currency. 

P.  0.  BOX  4627, 
SAN  FRANCIS- 
CO, CALIFOR- 
NIA. 


THE 
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"Germain 's  Seeds 
iooc/o    Reliable" 

"  In  our  many  years 
of  growing  vegcta 
blcs  we've  found  the 
best  assurance  of  a 
good  crop  is  reliable 
seeds  G  e  r  m  a  ins 
seeds  have  proven 
100%  reliable." 
Peter  A.  Srolich  Co., 
Salinas,  Calif. 
By  Lloyd  Stolich 

AT    YOUR    GAR 


THERE'S  A 

j  Why  Successful 

Growers  Use 

GERMAIN'S 

SEED 

For  a  more  abundant 
supply  of  fresh  garden 
vegetables  do  as  com- 
mercial growers  do  — 
plant  GERMAIN'S 
Seeds.  Germain's 
Seeds  are  bred  from 
pedigreed  stock  and 
scientifically  labor- 
atory tested  and 
rechecked  every  4 
months  for  germina- 
tion. 25,000  such  tests 
made  last  year. 
DEN    SUPPLY    DEALER 


GeRMAIM^ 
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SEEDS 


A  Postwar  Plan 
for  Your  Trees 

War  has  been  tough  on  trees.  Broken 
limbs  and  decay,  unbalanced  growth,  in- 
sect attacks  .  .  .  all  have  had  to  bow  to 
the  demands  of  wartime.  It  is  not  too 
soon  to  plan  a  rehabilitation*  program. 
Call  DAVEY  now  and  get  your  order  on 
record  so  as  to  avoid  all  delay  possible 
when  regular  service,  now  devoted  to 
critical  work,  is  resumed. 

*or  corrective 

*  DAVEY  * 

TREE  SURGERY  CO.,  LTD. 

SAN   FRANCISCO  LOS  ANGELES 

Ru»  Bldg.  Story  Bldg. 


EXPERIENCE  +  FACILITIES  =   ECONOMY 


Burpee's 

^VEGETABLES 

Special— to  pet  acquainted,  we'll  mail 

you  these  6  full-size  lOc-PacketB  seed 
for  just  10e--Tom«io,  Radish,  Carrof 

Boot,  Lettuce.  Send  dime  today!    • 

Burpee's     Seed     Catalog      FREE-* 

all  the  best  Flowers,  Vegetables. 
W.ATLEE  BURPEE  CO. 

418   Burpee   Building,   Clinton,   Iowa  GS3EW 
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*       DAYLILIES       • 

LARGEST   COLLECTION  IN   THE   WEST 
Finest  hybrid*,  both  "id  and  new.  Beds,  Pinks, 
Bi-colors.    Etc.    Descriptive    list    upon    request, 
SYLVAN  GARDENS,  Rt.  8,  Box  115-S,  Portland  1.  Ore. 

PRIZE  RANUNCULUS 

CO.    Itulhs  of  the  world's  finest  exhibit  inn  strain,  noted   Ctj, 
*'"'  for  their  giant, extremely  double  flowers  and  rich""' 
colors   100  Bulbs,  $1.25;  Anemones,  Colored  Freesias,  same 
price.  Bob  Anderson.  1415  Echo  Park  Av.,  Los  Angeles  (26) 


Offered    For  the   First   Time — These    New 

DAYLILIES 

PLANT     NOW     FOR     REAL 
BLOOM    NEXT    SEASON 

Warsaw Deep  Mahogany  Red 

Bonfire Real    Cherry    Red 

Misty  Rose Huge  full  brownish  Rose 

Wabash Most  unique  old  Rose 

Nile  Song Light  Wine,   very  distinct 

Hawaiian  Moon.... Almost  Black  Wine  Red 

Wichita Wine  Purple,  profuse  bloomer 

Olympic Light  Chrome,  finest  texture 

Belle   of   Natchez Stately   light  Gold 

Glamour  Gal Finest   Buff   Chrome 

Kokomo Deep  rich   Gold,   Wide 

1f\f\  Each.    Your  CHOICE  m    /\/\ 
•  UUaNY    6    VARIETIES  D»W 

MIXED  VARIETIES-Not  labeled.  Your  choice  of  light 
or  dark  shades.     12  for  $5.00,  30  for  $10.00. 

ORDER    NOW-ALL    PLANTS    DELIVERED    POSTPAID 

9  SOLID  ACRES 

SEND    FOR    CATALOG    IN    NATURAL    COLORS 

RUSSELL  GARDENS 

SPRING,  TEXAS 


A  $600 
VALUE 

"for$/|00 
only   Tr  postpaid 

Wq  sh  in  g  ton    io  le  i 
odd    12    cents   tax 


SPECIAL 
COLLECTION 

This  collection  of  five  hardy, 
well  rooted  Camellias,  6  to  10 
inches  high  should  be  in  every 
garden.  Lovely  flowers  from 
February  to  June. 


Lady  Campbell.   Medium  sized,  double  red. 
Waukanoura.   Flowers  semi-double,  rosy  red. 
Mission  Bell.   Bright  cherry  red. 
DaikaigUra.    Peony  type,  deep  pink,  very  large. 
Purity.   Large  ivory  white,  double  flower. 

Send  for  NURSERY  CATALOG 

llustrating  many  plants  in  color. 

NURSERIES 

t    J.  Bok  90,   RENTON   15,   WASHINGTON 


HOLLY... 

The  Discriminating  Clft.  Consumer  goods  are  scarce; 
send  our  English  Hollv.  every  spray  red  berried.  The  Home 
Decorating  Pack  (18  xl8"x5").  Only  $2.75  ex.  prepaid. 

Chemically  dipped  to  ensure  lasting  qualities. 

THE      ACRES 

Rural  Route  2,  Oregon  City,  Oregon 


*      FOR    CHRISTMAS    GIVE    BULBS      • 

Give    yourself   a   nice    present   of    hulhs    too.    You   will 
especially  need  our  catalog 

BULBS   FOR  POTS   AND  GARDEN 
Because  it  gives  full  instruction  lor  the  planting  anil  care 
of    bulbs   and    tor   forcing    in   POtS   and    lists    hundreds   of 
hulhs    including   Amaryllis,   Iris.    Gladiolus,   Oxalls,   I'M" 
hiilhiin   Orchids,   (alias,    Daffodils,   Clivlas,  etc. 

The  catalog  is  free.    By  air  mail  for  16c  postage. 
CECIL  HOUDYSHEL,  Dept.  S,  La  Verne,  Calif. 


SWEET  PEAS 


Ruffled    Spencer,    long 

stem,    early    flowering. 

8    Packets,    8    separate    colors— $1.00    postpaid 

Free    Fall    Bulb    lilt,  E.    JAMES    NURSERY, 

8715   Mac  Arthur    Boulevard,   Oakland    3,    California 


«! 


introduced  since  "king  Alfre  I 

Giant  Incomparabilis  of  largest  size.  Per  | 
feet  4"  bloom  on  a  24"  stem.  Clear  brilliar, 
yellow  overlapping  petals  surround' 
large  bold   crown   of  striking  copper 
red-orange.     Flowers  last  a   long   tim 
Blooms  very  early.  Easily  forcedjndoor:  [ 
Holds  many  show  awards. 

TOP  SIZE  DOUBLE  NOSE 

BULBS  $3.00  EACH 
3  for  $7.50;  6  for  $12.50 
12  for  $24.00,  postpaid 

F.  LACOMARSIN 

AN0  SONS  -  Box  1115- L-  Sacramento,  Cal 

A  Scratching   Do 
Is  In  Torment 

•  Thousands   of   dog   owners   have   fuund    tin-    good 
to  keep  their  pets  from  constant  scratching,  lilting, 
bing  and  digging.    Once  a  week  give  them  a  dose  of 
Hunters    Dog   Powders.     These    powders    usually    hel( 
bring  prompt  ease  from  an  intense  itching  irritation 
lias  centered  In  the  nerve  endings  of  the  dog's  skin, 
uige  to  scratch  abates — the  dog  is  happier,   mure 
tented.     No   wonder   a    purchaser    writes:    "Hex    Hut 
Dog  Powders  have  given  my  dog  great  relief.    Many  th. 
from    'Chink'   and   self."     Why   not    try    them   on  ; 
scratching  dug.  liJc  at  any  good  ding  store,  pet  or 
shop.    (Economy  size  box  only  $1.). 

IMPORTANT.     Continued    diarrhea— rectal    ItctJ 
When  your  dog   shows  such  symptoms,   suspect  and 
for    Worms.      Hex    Hunters    Dependable    Worm    Cara 
(No.   1  for  small  dogs  anil  cats;  No.  '1  for  large  dogs)) 
Immediate  results.    If  dealer  can't  supply  send  50c 

J.    HILGERS    &    CO.,    Dept.    607,    Binghamton,    N.I 


GET  RID  °f  MICE 


i\  * 


with  OLD  TRAPPER  MOUSE  N0X. 
swift,  sure,  fatal .  .  .  Mice  like  it . . 
your  dealer  .  .  .M'f'd  by 
STANLEY  INDUSTRIES.  Seattle  88.1 


OLD  TRAPPER] 

MOUSSNOX  2£$ 


CALIFORNIA  FLOWE! 

These   will  bloom  in  any  climate 

A  blend  of  30  wild  flowers 

Golden   California   Poppies 

Multi-colored    Hybrid    California    Poppies 
All  Three  Above,  75c  postpaid 
FREE    1944  REFERENCE  GARDEN  BOOK 

CAMPBELL   SEED   STORE 

Pasadena   1,  Calif.  Since    1907  Depl 


Over   half  a   century  - 
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of  dependable  service  : 

FRUIT  AND   NUT  TREES 
ORNAMENTAL   TREES   AND   SHRUE 
ROSES,    GRAPES    AND    BERRIES 

Write   for    descriptive    Plant'mq    Guide 
CARITON   NURSERY  COMPANY,   For.st  Grove. 


NOTICE:— IN    THE    PURCHAHK     OK    PLANTS  1 
mall,    the    buyer     Is    BXPSCted    Io    pay    tiansportl'J 
Charge!   unless   the   advertiser   cpiulcs   a  "prepaid  prl 
In    his    advertisement.      This    rule    shall    goicrn    trig 
actions     hclwccn    our     plaid     advertisers     and    hUfl 

f 


HERMO  -SERVER/ 


ATTRACTIVE  CARRIER  . .  .WITH 
IEAT-AND-COLD  RETAINING  CROCKS 


clever  hostess  welcomes  this  with  open  arms 

.  so   do   guests   when   served   from   smartly 

ill  RMO  SERVE  R    I    iree  2-<|ii.irt  crot  ks.  of 

retain   hi  I     Dishes  m.iy  be 

i,  baked  in  oven  or  chilled  in  refrigerator. 

i  and    inch    kept    ;  ipms   hot,   salads   crisp  and   cold. 

■   have    Turned-Wood    Lids    and    Serving    Ladles. 

S  by   28  inches)  finished  in  W 

ive  motif  in  deep  brown.  U'slht  prr- 

iryiift.   S<-nt  I're...  id   Only$12.50. 

E    EQUIPMENT    CO.,     Dept.    Z  22 

360  N.  Michigan  Ave..  Chicago  1.  III. 


RYTHING   FOR   FUN  AT  HOME 


dqunrt^rs    for   Rfimc    room   equln- 
cmeoiiefl  for  ti.p  borne.    '  n- 

i|    game*,    novHtl*"H.    tuiTher-ne  sup- 
w.-in  for:   "Successful  Enter- 
on  At  Home."   It's  tree  I 


\OUR  IT  ON... 
fATCH  'EM  GROW! 


A  complete  plant  food  with  nutrients,  root 
hormone  and  necessary  minerals.  Feed  your 
plants  regularly  to  maturity  and  they  will 
teed  you.  10c  to  $10.  No  waste  ...  No 
bother  ...  No  odor. 


A  scont  spoonful 

moke,  o  GALLON 

of  RICH  FERTILIZER 

$2  size  mokes 


/ 


X*™ 


lONCENTRATED 
PLANT  FOOD 

UNIVERSITY  HYDROPONIC  SERVICE 
1355  Market,  San   Francisco  3,  or  at 


NURSERIES -HARDWARE -VARIETIES 


iltuce^^ 

The  uses  anil  flavors  of  eelery  and  lettuce,  all 
in    one  I    Serve    the    tender    young    leaves    as 
lettuce,   or  boil  as  greens.     The  solid,  crisp, 
tender,  pale  green  stalks  are  delicious.    Slice 
in    strips,    eat    like    celery,    raw    or    cooked. 
When    creamed,    the    flavor    suggests    celery, 
lettuce,  asparagus.     Easier  to  grow  than  let- 
tuce,   liest  new  vegetable.  Packet  15c.  '/4  Oz. 
30c.  postpaid.  j^L 

...... m..  -.w— ,-  ■   ..— ■ ^q&p    Burpee's  Seed 

^^ij3Eisse=-=ii^,       Cata|0g  Free 

W.  Atlee  Burpee  Co. 

423   Burpee   Building,   Clinton,    Iowa 

INSETTA  GERANIUM 

novelty — it's  odd  and  very  decorative  as  a  pot 
>r  in  the  garden. 

2    Plants    Postpaid    $1.25 

|  or   catalog    illustrated  in  color,   instructive,   also 
s  1945  calendar. 

MARSH'S   NURSERY 

ORTH   LAKE   AVENUE,   PASADENA  4,   CALIF. 

IELLIA/ RETICULATA 

Dow  being  taken  for  plants  of  this  rare  species, 
on  4  to  fi  yr.  understock,  to  be  shipped  next  Feb. 

)ther  nonular  and  rare  kinds. 

'rice  List  and  Specialist's  Simple  Growing  Directions. 
ITER'S    CAMELLIA    GARDENS 

"Camellias  Exclusively" 
|    Garvey  Ave.  Monterey  Park,  Calif. 

3MBER      1944 


Luscious,   large  Com 
Pears,  creamy  in  texture 
in  juicy  flavor,  make  unusual 
.ipprcciated  gifts  for  family, 
Iricnds,  business  associates 
These   world-famous   pears    are 
grown     in    our    own    orchards, 
carefully  selected — individually 
wrapped.    Delivered    PREPAID 
to  any  Express  point  in  U.   S. 
Gift  cards  enclosed.  Order  NOW 
for  Christmas  delivery. 

DELIVERED  PRICES  AnJExp.SpL 

A—Standard  Gift  linx  [10-M  pears)  $2.75 
B-Large  Gift  Box  (1H-24)  .  .  .  4.00 
C_Medium  Family  Bo<(3n.50)  .  5.25 
D_  Large  Family  Box  (70100)  .  .  8.50 
Stamps  and  C.O.D.  orders  not  accepted. 


i 


Ore.  Cal. 
Wash. 

$2.60 
3.85 
5.10 
8.25 
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BOX  952-D  •  MEDFORO,  OREGON 


"BANDAGE''  YOUR 

ROOF  LEAKS 


HYDROSEAL 

W     PABCOWEB 

PABCO  HYDROSEAL  is  a  durable,  heavy, 
adhesive  black  plastic.  Simply  spread  it  over 
and  around  crack  or  leak  and  "bond"  with  a 
strip  of  PABCOWEB  (which  comes  in  differ- 
ent widths,  like  bandages!) 
Ask  your  dealer.  Write  for  Booklet 
VTHE  PARAFFINE  COMPANIES 
Inc. 
475  Brannan  Street 
San  Francisco  19.  California 


*     SLICK     * 

SHOE-STRING  POTATO  CUTTER 

For  slicing  shoestring  po- 
tatoes, fruits  for  salads, 
and    vegetables    for    soups. 

ST.1CK  slips  on  any  knife 
and  cuts  6  even  sized 
st  fi ps.  For  sale  at  house- 
wares, variety,  Woolworth 
and  Sprouse-Reitz  stores. 

GILLAN    SALES   CO. 

1355   Market   Street 
San    Francisco,    Calif. 


DRY 


PURITAN 

RUG     SHAMPOO 


Clean  your  own  rugs!  Just  sprinkle  on — 
brush  in — vacuum  after  one  hour.  Positively 
will  not  fade  colors.  At  your  favorite  depart- 
ment or  hardware  store.  2  lb.  65c.  4  lb.  $1.10 

PURITAN   CHEMICAL  COMPANY.   Atlanta.   Georgia 


r«T    A  TlTm  TTCl    BULBS.   Vegetable 

\JT XJJ\U ±.\J Lt\J  O    and    Flower    Seeds 

Finest  varieties,  highest  quality,  moderate  prices. 

FREE  CATALOG 

CARL  SALBACH  lef^r*.": 


&&* 


FROM 

OREGON 
UNTAIN  MEADOWS 

l(tflJ*'-f?4l/P  I'm  sincerely  sorry 
IV     Altr^         tnat  this  yea*I'll  be 
able   to   supply   only 
my  regular  customers 
with    Oregon    Moun- 
tain Meadow  Preserves.  But  when  the  war 
is  won.  there'll  again  be  plenty  for  all,  and 
new  friends  may  then  discover  the  delicious 
goodness  of    preserves    made    in    the   old- 
fashioned  Jane  Amherst  way! 


JANE  AMHERST 

1109  N.E.47TM  AVENUE, PORTLAND, OREGON 
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•  Folds  down  to 
only    4    inchea 

thick  .  .  . 

•  Easily  stored  in 
minimum   space 

•  Official  size,  4- 
foot  diameter. . . 

•  Green  felt  play- 
ing surface  .  .  . 

•  8  nonspill,  non- 
tip  holders  for 
glasses  and  ash- 
trays .  .  . 

•  Mahogany- 
stained,  alcohol- 


A clever  new  convenience  for 
card  players.  The  all-purpose 
portable  playtable  forsmall  apart- 
ment, den  or  recreation  room. 
New  improved  model.  Attrac- 
tively finished, substantially  made, 
sturdy  legs.  Nothing  to  loosen  or 
wear  out.  Now  custom  made — de- 
livery within  10  days.  Only  $34.50 
Express  collect.  Money  refunded 
if  not  pleased.  Makes  an  ideal  gift. 

HOME  GAME  CO.,   DEPT.  Z-21 
360  N.  Michigan  Ave.,  Chicago  i 


proof    finish  .  .  .* 

EVERYTHING  FOR  FUN  AT  HOME 

Headquartera  for  game  room  equip- 
ment, accessories  for  the  home.  Un- 
usual games,  novelties,  barbecue  sup- 
plies, etc.  Write  for:  "Successful  Enter- 
taining At  Home."  It's  Free  I 


ICE  CREAM 

Most  popular  "year  'round"  dessert 

as  low  as  114  a  pint 

Always  pure  and  delicious.  YOU  moke  any 
flavor  in  2  minutes.  20  famous  recipes  in 
each    package.   Please  ask  your  grocer  for 

LonDonoGRRy 

835  Howard  Street  •  San  Francisco  3,  Calif. 


FAIRY   FLAMES   PINE  CONES 

Chemically  treated,  extremely  long- 
,  burning  pine  cones  that  creak 
clnatlng  fairyland  flames  of  orchid, 
cobalt  blue,  apple  green  and  tur- 
quoise  anil  lend  magic  enchantment 
tn  your  fireside,  (deal  fur  gifts  IS 
to  20  Cones  In  box,  So.  Calif.  $1.10 
— Central  and  Nn.  Calif..  Arizona  and  Nevada  $1  15  ill 
nlbcr  Western  Stales  $1.25— Elsewhere  $1  35.  All  prices 
postpaid.  FAIRY  FLAMES,  1104  S.  Monterey  St.,  Al- 
hambra,   California. 
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m'MKONLDAK 


5  to  6  in. 
BLOOMS 

This  splendid  new  £ 
daisy  is  one  of  our  %Mjit, 
most  popular  flowers.     \ 
25  .to  30  large  pure  white, 
semi-double  shaggy   blooms 
per  plant  held  upright  on  long 
straight  stems.  Keeps  well  when 
cut.  Supply  limited.  Order  NOW. 

Strong  Roots,  2  for  $1 
7  for  $3;  25  for  $10 

SEf  GLADIOLUS 

Large  No*l  BULBS  for  early  bloom 

CMS.  DICKENS-Purple  MAID  OF  ORLEANS-  Cream 
GOLDEN  CHIMES— Yellow  RED  PHIPPS- Salmon  Red 
KASSEL-Ne»  Scarlet  SHIRLEY  TEMPLE-Crum 
BEACON-  Salmon  Scarlet  LICHTENINC-Scarlet 

BETTY  NUTHALl-Orange  Pink      PICARDY— Apricot 
KING  LEAR-Ruffled  Purple  FINE  MIXED 

20  Bulbs,  $2.00;  100  for  $9.00 

Send  name  for  BULB  and  SEED 

CATALOG      1 1  »  ~" 

lallQGoells 

California  Seedsmen  k  Nurserymen 


Available 
at  your 
nursery,  seed 
or  hardware 
store. 


FLOWERING  BULBS 


■A-i 


25C  F  Market  St. 

SAN  FRANCISCO  11 
CALIFORNIA 


Distributed  by 

H.    V.    CARTER   COMPANY,    INC., 

52  Beale  St.  San  Francisco  5 


CAMELLIAS 

THE  FINEST  SELECTION 
ON  THE  PACIFIC  COAST 

WRITE  FOR  NEW  BOOKLET 

Illustrated  in  natural  color  and  describes 
in    detail    the    three   garden    aristocrats— 

"CAMELLIAS,  RHODODENDRONS 
AND  MAGNOLIAS" 

OPEN   EVERY  DAY  EXCEPT  THURSDAY 

EAST  BAY  NURSERY 

2332   San   Pablo  Ave.,   Berkeley  2,  Calif. 


25     l»ArTOIHI,H.     12 

varieties  nixed,  13.00; 
in    huh.    Imperator 
late  blue,  $1.00;  50  huh.  yelio*  Queen,  $i.nn.  30  ti 

1,11*8.  Iiiiik  stem  mixed,  $3.00,  Write  fur  Hull)  Price  Llit. 
Schoorl  Seed  Store,   1433   Broadway,   Burlinyame,  Calif. 


MUSIC  for  FUN 

Cuts  out  90% 
of  the  work  in 
reading  music! 

YOU  can  play  the  piano  almost  at  sight  by 
using  the  same  shortcuts  professionals  use  in 
reading  popular  music! 

The  MUSIC  FOR  FUN  Professional  method 
cuts  out  90%  of  the  effort  and  mystery  — 
makes  your  music  sound  better,  too.  If  you 
play  now,  you  can  learn  these  professional 
shortcuts  quickly  ...  or  if  you  have  never  hit 
a  piano  key,  you'll  still  find  MUSIC  FOR 
FUN  easy.  MONEYBACK  GUARANTEE. 
Of  course  if  you  want  to  be  a  Paderewski,  you 
should  stick  to  the  old-fashioned  methods.  But 
if  you  want  to  have  real  fun  with  your  piano, 
if  you  want  to  read  popular  music  quickly  and 
easily,  send  for  the  first 
four    MUSIC    FOR    FUN 

lessons     today only     $1 

C.O.D.  plus  postal  charges. 

Chuck  Dutton,  MUSIC  for  FUN 

1152  Bateman,  Berkeley 5,  Cal. 


FIRST  FOUR 
LESSONS 


$lc' 


.O.D. 

plus  postal  charges 


GROW  FOOD  AND  FLOWERS 

YEAR  'ROUND  WITH  A 


MERNER-BUILT* 


GREENHOUSE 


7x9  ft.   Greenhouse— attractive— substantially    built — 
ideal  for  growing  plants  in  and  out  of  season,   $150 
Also    Hotbed-Greenhouse,    4'6"x5'3",    holds 
8  flats,  only   $32.50. 

WRITE   FOR  FREE  FOLDER 


If  you  want  the  best  ^ 

that  money  can  boy 


An, 


ask  for 

kassaaor 


650  Camelia  St.  Berkeley  2,  Calif. 


CAMELLIAS 

Now  is  the  time  to  come  in  and  see  out  But  collect  inn 
of  Camellias.  There  are  such  well  known  varieties  as: 

DAIKAGURA         CHANOLERI     ELEGANS 

PURITY         PINK    PERFECTION 

and    KUMASAKA 

Also,  many  of  the  rare  varieties  such  as: 

PINK   STAR  EMPEROR   OF   RUSSIA 

JULIA  DRAYTON      MONJISU  variegated 
GRANDIFLORA   ROSEA  and  many  others 

All  In  containers  ready  for  Immediate  planting, 
Hue  io  labor  shortage,  no  mall  orders  this  rear  WE  WEL 

COME    YOUK    SUNDAY    VISIT.    ('M)HKD    WKDNKHHAY 


PETERS  &  WILSON  NURSERY 


El  Comino  Real  at  S.  P.  Depot 


Millbrao,  Calif. 


SEEDS  FOR  CHRISTMA 

PANSY    •    PRIMROSE    •    DELPHINIU 

Clarke's   Blend   Pansies.     A  well   balanc 
blend  of  finest  strain  for  color,   size  a 

long  blooming PKT.  $1.1 

Polyanthus    Primroses.     Large    flowers 
many    beautiful    shades    from    our    fini 
stock PKT.  $1 . 

Pacific    Giant    Delphiniums.      Remarkal 

large   flowered   spikes   in   white,   light  a 
dark  shades  of  blue PKT.  $1 

ONE  PKT.  EACH  OF,  THE  ABOVE  $2. 
5  complete  sets  for  $10.00 

Send  your  gift  list  with  your  remittance.  We  willj 
close  a  special  gift  card  and  mail  before  Christrf 


*1UeGlankeA 


Clackamas, 


A  DISTINCTIVE  CHRISTMAS  Gil 
TAHITIAN  LAUHALA 


TABLE   MAT 

Natural  color,  woven  luncheon  mats  imported  from  Ta 
12xlS  inches  in  size.  Grand  for  outdoor  and  info 
entertaining.  Saves  on  laundering  table  cloths.  To  c 
simply  wipe  cloth  over  surface 75c 

SPECIAL 6  for  $4.00,  plus  sales 

(Postpaid) 


636  Sutter  St.    San  Francisco  2,  Calif.    DO 


NEW  —  MORE  POTENT 

PLANT  FOOD  TABLE' 
GOLDEN   GATE 

FERTILIZER  TABLETS 

Contains  i%  nitrogen,  20%  phos- 
phoric acid.  r>%  potash.  Created  for 
Western  soils.  Perfect  for  potted 
plants,  flowers,  vegetables.  Easy  to  use 
hi  either  tablet  or  liquid  form. 

24  for  10c 

AT  DEALERS  EVERYWHERE 

WEST  COAST  FACTOU 

365  -  4th  St.,  San  Francisco    7,  Calif. 


PINK  CALLA  LILII 


(Rehmannii  superba) 

A  dainty   dwarf  ('alia  with   petite  flowers,   shad 

from  frosty  pink  to  cerise,   (irows  about   12  incl 

high    and    makes   a    most    Interesting    pot    plai 

3  SELECTED  BULBS  —  $2.00  postp 

FREE    ILLUSTRATED    BULB    FOLDER-OR- 


, 


GENERAL    NURSERY    CATALOG 

343  West  Portal  Av.,  San  Francisco  16,  Calif.  0V. 


GOPHER 
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tinj 
A 
HOW   TO    GET    RID   OF    THH 

No   need   now   to    mix    halts    or   to   use   trails   or    L 
Force's  Gopher   Killer   Pellets  are  made  from   rtl 
gopher   food     have   a   true   gopher   scent    that    att 
then  destroys  large  numbers  with  just  a  single  ap| 
t ion.    Sold   on  a   money    back   guarantee   of  satlsfai   • 
60  pellets  50c,  17".  pellets  only  $1.00.    Ask  for- 

FORCES   GOPHER   KILL 

Wholesale  distributors: 

SCHMIEDELL   &   COMPANY 

227  Davis  St.  San  Francisco  11,  C 


«oeGUANITE«* 

Provides  both  humus 
and  nitrogen 

AT  YOUR  GARDEN  SUPPLY  STO 


MH 


The 
lilor  on 
light  3 


i.m.  .  . .  Again  the  United  Main- 
;ewardess  studied  the  young 
He  seemed  restless;  his  face 
ihed. 

you  well?"  she  asked  with  con- 


tempted  a  smile.  "Sure,  I'm  all 

•tholess  she  gave  him  a  blanket, 
ched  him  as  the  miles  slipped 
.ghts  were  dimmed.  Passengers 
estward  the  Mainliner  flew  .  .  . 
ines  .  . .  Omaha  .  .  . 

irl  kept  vigil.    She  checked  his 

ture  and  pulse.    Rising!     4:00 

North  Platte  .  .  .  He  was  ask- 

water  ...  5:10    a.m.  . .  .  Pulse 

nperature  over  102!  This  lad  is 

I  oiew.  Yet,  loyally,  he  insisted 

continue  on  to  his  base  in  Cal- 

Tmnossible!     He   was   getting 

lied  the  pilot.  A  moment  later 
alking  on  the  two-way  radio, 
it  words  flashing  through  the 
flight  3  calling  Denver  . . ." 

»oy  had  pneumonia.  At  Denver 

lg  was  in  readiness.   An  am- 

rushed  the  young  sailor  to  the 

Naval  authorities  were  no- 


ering  the  welfare  of  its  passen- 
ae  duty  of  United.  But  here 
icident  in  which  a  stewardess's 
ad  sympathetic  understanding 
om  something  far  deeper  than 
ollowing  company  rules.  For 
;r  she  was  now  off  duty.  The 
an  the  way  to  a  hospital.  Her 
lone. 

!  She  had  to  be  certain  that 
«;d  the  finest  possible  attention, 
'ie  in  the  ambulance  with  him. 
thought  troubled  her.  His  fam- 

visualized  their  anxiety  when 

'd  that  their  son,  miles  away 

i,  was  seriously  ill. 

wrote  them  detailed  letters, 


reporting  everything,  cheering  them 
when  the  boy  was  finally  past  danger. 
Only  then  did  she  feel  free  to  mark  the 
case  closed. 

The  father  wrote  us:  "Service  such 
as  this  is  over  and  above  the  line  of 
duty.  My  wife  and  I  are  most  thankful 
that  Bob  was  traveling  via  United  Air 
Lines  when  this  emergency  occurred." 

Service?  Yes,  but  something  more. 
You'll  find  it  in  the  thoughtful  attention 
and  cooperation  offered  by  every  United 
employee  .  .  .  the  underlying  spirit  of 
United  Air  Lines  itself! 


AIR  LINES 


*One  of  many  true  stories  from  the  files  of  United  Air  Lines 


1944 


WOODENWARE  CARE 

Always  clean  wooden  salad  bowls, 
pastry  boards  and  buffet  accessories 
immediately  after  use.  Scrub  with 
lukewarm  water  and  soap  ( never  im- 
merse or  soak),  rinse  in  cold  water. 
Keep  away  from  heat;  don't  chill  in 
refrigerator.  Never  polish,  rewax  or 
shellac  woodenware.Ifrough,smooth 
with  No.  0  sandpaper. 


LET   LYON  MOVE  YOU! 

Long-distance  moving  is  a  job  for  ex- 
perts .  .  .  and  that's  Lyon!  Over  30 
years'  experience .  .  .  affiliations  from 
Coast  to  Coast. . .  special  traffic  experts 
. . .  bonded,  skilled  movers  and  packers 
to  save  you  time  and  money.  Yes,  mov- 
ing is  our  business— so  call  Lyon  for 
the  best  move  you  ever  made! 


BRIGHT  IDEA  FOR  DULL  BRASS 

Tired  of  polishing  andirons  and  other 
brass  objects?  Then  lacquer  'em! 
First,  remove  all  tarnish;  wash  in  hot, 
soapy  water;  rinse  and  dry.  Apply 
denatured  alcohol  to  entire  surface, 
let  dry;  then  paint  with  water-white 
transparent  metal  lacquer . . . and 
presto!...  no  more  tedious  polishing! 

NEW  TIME  AND  STATION! 
Listen  to  Andy  &  Virginia 
Mod.,  Wed.,  Fri.  S.-15  A.M. 
Don  Lee-Mutual  Network 


Christmas  travel 


J.  ravel  to  a  lot  of  us  this  Christmas  will 
mean  reaching  out  mentally  across  half  the 
world  attempting  to  follow  the  little  pack- 
ages we  mailed  lust  September  and  October. 

It's  not  an  easy  journey  to  study  maps, 
read  and  re-read  letters,  watch  for  the 
names  of  places  where  he  just  might  be  to- 
day. Even  when  we  know  the  exact  lo- 
cality, it  refuses  to  stand  out  sharply  and 
clearly.  Everything  seems  so  unbelievably 
strange  and  distant. 

On  Christmas  day  it  seems  necessary  that 
we  see  him  clearly  just  for  a  moment,  at 
least — whether  he's  walking  through  rain 
or  mud,  or  sweating  it  out  on  a  coral  atoll, 


or  convalescing  in  a  hospital,  or  :  E 
board  ship. 
There  is  one  thing  we  have  expe 
gether   that   is  with   him   now 
sun,  wind,  rain,  heat.  cold.  Perh, 
find  our  way  to  him  on  Chris 
through  the  weather  reports. 
The  following  forecasts  for  Chr 
around  the  world  are  taken 
sources,  with  special  credit  t  ii 
Around  the  World,  by  Ivan  Raj  ir 
(Princeton  Press,  19S5) .    In  n 
they  are  averages  for  the  month 
ber.    Like  all  forecasts,  they  cq 
degree  or  two. 


SOUTH    PACIFIC   THEATER 


Temperatures 
High     Low 


AUSTRALIA 

Darwin  92 

Brisbane  85 

Melbourne  75 

Sydney  77 

NEW  GUINEA  90 

SOLOMONS       92 

NEW  ZEALAND 
Auckland        70 

FIJIS 

Suva 

SOCIETY  IS. 

Tahiti 


78 
67 
54 
63 

73 

73 


Aver. 
Humidity 

69 
63 
60 
70 

76 

82 


57       73 


85     73 


77 


87     72       79 


CENTRAL    PACIFIC    THEATER 

HAWAII 

Honolulu        78      68        70 

MARIANAS       84      76        80 
(Guam,  Saipan) 

MARSHALLS     86      77        80 
(Eniwetok,  Kwajalein) 

PHILIPPINES 

Manila  81       71 


INDIA  THEATER 

INDIA 
Bombay 
Calcutta 


85 
77 


70 
56 


82 


72 
81 


December 
Rainy   Days 

16 

12 

9 

13 
16 
18 

10 

21 

14 


15 
18 

18 
9 


MEDITERRANEAN    THEATER 

Temperatures        Aver. 
High     Low     Humidit 


ALGERIA 

Algiers  61 

CANARY   IS.     72 
EGYPT 

Cairo 
GREECE 

Athens 
MALTA 
TUNISIA 

Tunis 


50 
59 


70      49 


57 
62 


46 
54 


68 
72 

80 

74  - 
78 


' 


61      44        76 


0 
0 


EUROPEAN   THEATER 

BELGIUM 

Brussels  42      33 

ENGLAND 

London  45      36 

FRANCE 

Bordeaux  49  37 
Marseilles  53  38 
Paris  44      35 

GERMANY 

Berlin  37      29 

Vienna  38      31 

IRELAND 
Dublin 

ITALY 

Rome  53      40 

Venice  44      36 

NETHERLANDS 

Amsterdam    42      33 

ROMANIA 

Bucharest       39      29 


91  ■ 

86 


87 

70 
88" 

87 
83 


47      35        87 

75 
91 

8i 


AUSTRALIA 

Christ  mas  day  in  Sydney  could  be  almost 

any  August  day  in  Los  Angeles— with 

showers.     If   the    weather   man    ill    Sydney 


would  relax  a  little  this  Christ 
mighl  write  something  like  lit 
be  ft  bit  sticky  tomorrow;  a  fit 
trip  to  ihe  beach,  though.    (Ko" 


mid  lx-  quite  ;ill  riplit.)  Sorry,  we  can't 
v  when  the  thunder  Bhowers  will  come 
mg.  Von  can  expect  the  old  southerly 
iter  i<>  cool  yon  off  come  evening.  The 
)iith  has  been  good  to  the  farmer.  The 
lize  harvest  is  coming  along  in  fine  shape. 
c  eucalypts  have  been  in  profuse  flower. 
I  I  hue  pounds  of  lioncy  a  day  have  been 
lortrd." 

NEW  GUINEA 

ristmas  day  in  this,  I  he  second  largest 
Hid  in  the  world,  will  he  sticky  and 
amy  as  usual,  along  the  coast.  Alternate 
and  brighl  sunshine  will  keep  the 
km  coming  throughout  the  day.  The 
h  for  the  day  will  break  90,  and  the  cool 
irs  of  the  night  too  warm  at  73.    Even 

ocean  is  too  warm  (like  Miami  in  Au- 
i).  (amps  are  big  on  New  Guinea  and 
■tch  out  for  miles.  Some  part  of  the 
ip  may  be  in  the  hills  at  elevations  from 
i  thousand  to  three  thousand  feet.  Here. 

ill  be  cool  and  elear,  relatively  at  least. 
■  nights  will  be  cool  enough  to  make  a 

welcome. 

SOLOMONS 

self-respecting  weather  man  should  live 
he  Solomons.   Weather  in  December  is 

Cover  photograph  by  Fred  Bond.  Los  Angeles 
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This  Christmas 

the  war  trains  will  roll 

-as  usual 


Out  on  the  line,  December  25  will  be  as  busy  as  any- 
other  day  on  the  Southern  Pacific.  It  won't  be  much  of 
a  holiday  for  our  men  at  the  front,  either.  The  enemy 
doesn't  stop  shooting  just  because  it's  Christmas. 

This  Christmas  Day  and  night  we  shall  keep  the  war 
trains  rolling,  just  as  we  have  kept  them  rolling  every 
day  and  night  since  Pearl  Harbor. 

To  all  the  travelers  and  shippers  we  served  this  year 
— our  heartfelt  thanks  for  your  sympathetic  understand- 
ing of  our  problems,  and  the  cheerful  way  you  accept- 
ed the  inconveniences  of  wartime  transportation. 

In  sending  you  the  Season's  Greetings,  we  join  with 
you  in  praying  that  next  Christmas  will  be  celebrated 
in  a  world  at  peace. 

SP 

The  friendly  Southern  Pacific 
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Taye 


RN 


Candles 


ADD     CHARM    TO    YOUR     HOME 


—*m 

Tavern  Candle  Snow  Man,  7  in. 
high,  in  special  gift  box.  Others— 
2Ji  in.  high,  set  of  four,  in  red  gift 
boxes.  (Choir  boys  and  angels,  too). 


S^ 


Home,  sweet  home,  is  sweeter  in  the 
gracious  glow  of  Tavern  Candlelight. 
Dining  in  the  soft,  caressing  light  of 
Tavern  Candles  emphasizes  the  spirit 
of  Christmastime,  and  adds  charm  and 
loveliness  to  the  home.  Many  beautiful 
Yuletidc  table  settings  and  buffet  and 
mantel  decorations  are  possible  with 
Tavern  Candle  ensembles  and  Tavern 
Candle  novelties  —  Christmas  Trees, 
Santas,  snow  men,  choir  boys,  angels 
and  other   intriguing  candle  novelties. 

They  make  delightful  gifts,  and  come 
in  attractive  holiday  gift  boxes. 


Tavern  Candle  Christmas  Tree  —  8J6 
in.  high  — in  red,  white,  green,  in  in- 
dividual red  gift  boxes  ...  for  holi- 
day home  decoration  and  for  gifts. 


A-*"  Guarantied  by 
\  Good  Housekeeping  i 


AT  YOUR  FAVORITE 
DEPARTMENT  STORE, 
GIFT  SHOP,  HARDWARE 
STORE   OR   FLOWER   SHOP 


U 


more  uncomfortable   (if  that  is  posdj 

than  in  the  remaining  months  of  the  y 
The  prevailing  southerly  winds  shift, 
sticky  calms  are  broken  by  strong  no 
westers.  If  it  is  raining  outside  your  I 
dow  now,  imagine  the  temperature  ri 
to  92,  and  you  get  a  fair  picture  of  Gua 
canal  this  Christmas  day. 

MARIANAS 

Guam,  in  the  Marianas,  is  not  uncoml 
able.  The  monsoon,  which  brings  the  r 
season,  is  past.   The  northeast  trade-w 
do  a  pretty  good  job  of  air-condition  | 
and  the  rain  is  light. 

MARSHALLS 

The  Marshalls  are  experiencing  their  h 
est  temperature  for  the  year.  Christ 
day  will  be  moist  and  hot,  but  the  e* 
erly  trade-winds  still  prevail.  On  this 
your  boy  may  be  able  to  "promote^ 
launch  for  an  excursion  to  the  neighbo 
islands.  Here,  as  everywhere  througl 
all  areas,  there  will  be  a  movie. 

MEXICO 

One  vacation  trip  that  imposes  a  minin 
of  strain  upon  our  war  transportation  p  \t 
lem  is  the  trip  to  Mexico.    And,  of  col- 
as  a  locale  for  a  winter  vacation,  few  pi  . 
can  give  you  more  in  atmosphere,  clim, 
and  all-around  enjoyment. 
If  you  are  taking  trips  via  imaginattti, 
you'll  enjoy  this  one  day  from  the  itine 
of  the  Albertsen  Christmas  and  New  \  t\ 
tour,  leaving  Los  Angeles  December  Id 
"On  Christmas  Eve  you  will  take  part  j 
Posada  in  Taxco.   Christmas  morning  h 
will  leave  for  a  drive,  through  Lobos  (  pi 
yon  to  Cuautla.  This  is  semi-tropical  c<  ff 
try,  and  you  will  see  many  grass  lints 
interesting   thatched   granaries.     Luncl 
Cuautla.  and   then  on  around   the  has 
Mt.  Popocatepetl,  the  'Smoking  M<* 
tain,'   to   Santa    Barbara.    Here   the   el 
begins  around  the  left  flank  of  Mt.  Ixtl ' 
huatl,  the  'Sleeping  Lady.'    Then  thr<  '' 
lovely  pine  forests,  reaching  10,001)  feet  " 
vat  ion    at    Rio    Frio,   and   on    through   r 
valley  beyond  to  Cholula.    Here  was  fo  "'■ 
the  largest  Pyramidieal  mound  in  the  \v< ' 
larger    than    the    great    Cheops    in    Kg'1 
with  a  church   built   on  its  summit. 
town  of  Cholula  boasts  of  a  church  fori* 
day  of  the  year,  each  built  on  the  ruin' 
an  Aztec  shrine.    Arrive  Puebla   (the  1  ' 
City)   for  dinner  and  spend  the  nijjit  at 
New  Colonial    Hotel." 
Prewar  regulations  governing  the  Mex 
tourist  card  have  been  re-established.  , 
American    citizen,   whether   born    in 
United   States  or  abroad.  may    be   issid 
tourist  card  to  enter  and  leave  Mexico  I 
mediately  upon  presentation  of  docua 
tarv  evidence  of  his  United  States  stal 

CHRISTMAS    BOOKS 

Veteran  travelers,  like  dope  addicts,  tf 
fiendish  delight  in  interesting  otheril 
their  enjoyable  vice.  Such  travelers  chtP 
the  books  they  give  for  Christinas  vfr 
cunning,  In  their  list,  the  idea  of  tnj 
geld appears  in  the  title,  but  it's  alw* 

I  here  in  some  fashion. 


4 


H  V  N  t} 


L. 


SAHAK  \    HI  51  HT 

sre  ia  a  book  which  children  in  the  lower 
»des  will  enjoy,  Cobi  Camel,  by  Xell 
nidell  Nesbitl  (The  Caxton  Printers, 
•I.  $3.60).  It  has  aboul  it  the  mystery 
(I  excitement  of  the  far-away  Sahara.  It 
more  than  just  the  story  of  a  little  yellow 
mel.  for  it  follows  the  route  of  a  caravan 
roujili  the  vasi  desert,  with  authentic  <le- 
■iptiona  of  the  welcoming  oasis,  the  Great 

ramid.  and  finally,  the  exotie.  confusing 

Iter  of  sounds  and  smells  which  are 

iro.    We  know    of  no   better   way    I  next 

travel  itself)  for  making  boys  and  girls 
[uainted  with  other  lands  and  customs 
in  a  book  like  this.  The  print  is  easy  to 

id.  and  the  illustrations  exactly  right. 

WHODUNIT? 

;'ve  always  felt  it  wasn't  quite  fair  for 

•  grown-ups  to  have  a  comer  on  the  niys- 

v  story.  Children  like  "whodunits,"  too. 

Tower  IIou.se.  by  Ethel   Mary   Baker 

lie  Caxton  Printers.  Ltd..  $2.50),  mivn- 
y  is  piled  upon  mystery,  to  satisfy  the 
•st  avid  young  reader.  The  story  centers 
nit  the  search  for  a  lost  j;old  mine,  and 
ascinating  mansion  in  the  middle  of  the 
tils  strewn  Arizona  desert.  Mrs.  Baker 
es  a  true  ring  to  her  hook  through  her 
list ic  descriptions  of  the  desert  animals 
1  plants — natural  history  injected  pain- 
•ly.  Children  in  the  intermediate  grades 
I  go  for  this  one.  and  if  you're  roped  into 
ding  it  aloud,  we  bet  you'll  peek  ahead 
ve  did. 

POLO  PALS 

'o  'Pals,  by  May  Hall  Thompson  (The 
Ron  Printers,  Ltd..  $2.50)  ,  is  a  book 
h  special  appeal  for  a  boy  of  grammar- 
ool  age,  particularly  if  he  is  fond  of 
rses.  Dave  Daniels,  the  red-haired 
sro,"  shares  honors  with  his  beautiful 
rer  polo  pony,  "Hush."  How  Dave  ac- 
red "Hush."  and  how  they  both  became 
t  of  the  polo  team  at  a  ranch  school  for 
/s  make  a  rousing  yarn  in  the  true  West- 
tradition.  Thrilling,  hard-played  polo 
tches,  dastardly  horse  thieves,  and  some 
examples  of  good  sportsmanship  com- 
e  to  produce  plenty  of  red-blooded  ex- 
tent and  suspense.  Definitely  recom- 
nded  for  the  boy  on  your  list. 

WILD  HORSE  SHORTY 

<d  Horse  Shorty,  by  Nelson  C.  Nye  (The 
icmillan  Company,  $1.75),  is  certainly 
that  a  true  "Western"  should  be.  "Wild 
rse,"  the  hard-riding,  glib-tongued  cow- 
and  his  string  of  bangtails  are  the 
'ter  of  more  action  than  you  can  shake 
ix-shooter  at.  Of  course  there's  a  horse 
e  with  high  stakes,  a  villain,  a  "purty 
and  the  usual  run  of  colorful  old- 
er* to  make  convincing  background.  In- 
sntally,  most  of  Mr.  Nye's  characters 
drawn  from  real  life.  We  recommend 
s  one  for  the  older  boys — and  their 
xiers,  too. 
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"I'm  Proud 
to  Sell 


"...  not  just  because  its  quality  has  earned  it  the 
name  of  'The  Aristocrat  of  Motor  Oils',  but  because 
it  gives  your  motor  the  kind  of  sure  protection  it 
needs  more  than  ever  today." 

Your  nearby 

■■ 

Helpful  Associated  Dealer 

TIDE  WATER  ASSOCIATED   OIL  COMPANY 


Hew 
Menihnuin 


IN  THE  CENTER  OF 

\THE  THEATER^^-j. 
;£//$■  SHOPPING  iTvTfrTTT 
H       DISTRICT    Hi::////'// 


GARAGE  IN  CONNECTION 


Th, 


HEATHMAN  HOTELS 


Due  to  the  crowded  conditions  in  Port- 
land hotels,  reservations  should  be  made 
at  least  one  week   in  advance  of  arrival. 


BACK  THE  ATTACK 
BUY  WAR  BONDS  AND  STAMPS 


DESERT    TRAVELOGS 

Noteworthy  scenic  spots  have  been  described 
in  the  "Mojave  Desert  Travelog."  Ghost 
Towns.  Crimson  Canyons,  Historic  Mines, 
Rocks  and  Semi-Precious  Stones,  Desert 
WildQowers,  Ancient  Indian  writings  are  in- 
terestingly written,  profusely  illustrated  with 
photographs  and  detail  maps.  Set  of  12  trav- 
'■U>j;s,  price  25c.  Write  to  Barstow  Printer- 
Review,  P.  O.  Box  568,  Barstow,  California. 


V 


m  im  A 


JHrt>  GUESTS 
FOR   ONE    PRICE 

In  LOS  ANGELES,  it's  the 
wise  who  economize  ...  by 
staying  at  the  Mayflower. 

Central  location,  adjoining 
beautiful  Library  Park, saves 
time  and  effort.  Unique  pol- 
icy permitting  two  persons 
to  occupy  same  room  for 
price  of  one,  saves  money. 

All  rooms  have  outside  ex- 
posure, and  private  baths. 

Rates  $275  to  $4*o 

• 

You'll  love  Mayflower  food< 
superbly  served  in  the  Coffee 
Shop,  Dining  Room  or  Lounge 


Adjoining 
GARAGE 

THE 


fa/// 

HOTEL 

535  SO.  GRAND     f        LOS  ANGELES 


Where  do  bumps  hurt  most? 


The  road  shocks  that  batter  your  car's  chassis — as  many  as  800  every 
mile  you  drive — can  be  lots  more  painful  on  the  pocketbook.  To  keep 
this  jouncing  from  wearing  out  vital  parts  in  a  hurry,  make  sure  your 
^^^^  car  gets  an  extra-thorough  "RPM"  lubri- 

S^^k  ^^  cation  job  every    1000  miles.   Individual- 

ized "RPM"  Lubrication  and  an  RPM 
Motor  Oil  change  every  1000  miles  add 
up  to  extra  miles  of  trouble-free  driving. 


RPM 


MOTOR  OIL 


RPM  Motor  Oil 
takes  better  care  of  your  car 

STANDARD  OF  CALIFORNIA 


MISSION  MUSIC 

For  the  connoisseur,  the  music  lover,  th 
person  interested  in  Old  California,  w 
recommend  Mission  Music  of  CalifomH 
by  Father  Owen  da  Silva  (Warren  1 
Lewis,  publisher,  707  S.  Broadway,  Los  Ai 
geles,  $7.50) .  The  author  has  brought  t( 
gether,  for  the  first  time,  the  music  of  tl 
early  California  missions,  and  has  repr< 
duced  some  of  it  in  usable  form  for  mo< 
em  voices  (Arthur  M.  Bienhar  collaborate 
on  chirography  and  accompaniments 
There  are  detailed  accounts  of  the  padr 
of  the  Spanish  missions  and  the  problen 
they  faced  in  teaching  the  music  of  tl 
Church  to  the  Indians.  Some  of  the 
sketches  are  delightfully  humorous.  Tl 
volume  is  nicely  illustrated,  and  the  mus 
chosen  includes  Gregorian  chants,  motet 
and  the  beautiful  morning  and  evenii 
hymns.  The  whole  work  bespeaks  carefi 
loving  study,  and  is  a  valuable  contributi( 
to  Californiana.  This  would  be  a  gi 
proudly  given,  proudly  received. 

AMERICAN  FOLKLORE 

The  recently  published  Treasury  of  Ame, 
can    Folklore    (Crown   Publishing   C< 
$3.00)  is  a  fine  choice  for  Christmas  givir 
Edited  by  B.  A.  Botkin,  with  foreword 
Carl   Sandburg,   this   meaty   collection 
tall   tales,  stories,  legends,  traditions,  bi 
lads,  and  songs  offers  entertainment  f 
almost   all  ages.    Here  you  will  find  Pa 
Bunyan,  Billy  the  Kid,  Johnny  Applese< 
Pecos  Bill,  Casey  Jones,  and  a  host 
others.   A  good  book  to  acquaint  you  w 
the     traditions     that     are     exclusiv 
American. 


USO    SCRAPBOOKS 


, 


While  you  are  thinking  alxnit  books  : 
Christmas  gifts,  don't  forget  the  books  y 
can   publish  every  day   in   the   year — t  (- 
USO  scrapbooks.  t 

These  books  have  come  a  long  way  sir  [ 
they  were  started  by  Mrs.  Walter  Kola 
in   19  H.    Their  great  popularity  with  I 
men  and  women  away  from  home  has 
spired   everyone   who   has  worked  on  I"; 
project.    To  date  more  than  300,000  lit 
gone  overseas.   Visalia,  California,  recen 
made   USO  scrapbooks  a  community  p 
ject.    Every  service  man  from  the  emu 
received  a  book  made  by  the  folks  at  hoi 
The  books  are  easy  to  obtain.    Simply 
down  to  the  USO  scrapbook  workroom 
your  community,  or  contact   your  st 
I'SO  scrapbook  headquarters.   If  you  1 

in  a  rural  area,  or  in  a  community  wli 
does  not  already  have  a  scrapbook  <enl 
here  is  an  opportunity  to  start  a  neighi 
hood  or  "sewing  circle"  project.    Just 
together  a  group  of  leu  or  more  people 
know   who  would   like   to  help,  too. 
Bend   in  your  order  for  the  books  to 
Walter    Kolasa,    National    Director, 

Scrapbook  Headquarters,  50  Oak 

Road,    Berkeley   5,  California       (It    is 
to  order   the   books   in   lots  of   fifty   or  i 

hundred  so  that  your  group  will  hav< 
supply  on  hand.)  The  books  <<>sl  I  ,">  ■[ 
each,  and   will   be  sent   you.  together  " 

samples  and  complete  instructions, 

a  i'  NSl: 
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THE  CASE  OF 


THE  GREAT 


•  ••by  your  Union  Oil  Minute  Man 


Gloria  and  I  notice  nothing 
unusual  about  him  as  he 
pulls  up  to  the  pumps,  except 
that  he's  driving  a  red  and 
yellow  truck  with  big,  gilt 
letters  on  the  side  that  say: 
'Mento,  the  Great  Brain, " 
and  instead  of  a  hat,  he  is 
wearing  a  Turkish  towel 
wrapped  around  his  head. 
On  his  face  he  has  a  long, 
silky  mustache  and  a  scowl. 
He's  the  maddest  looking 
guy  we've  ever  seen,  this 
Mento,  the  Great  Brain! 

Before  I  can  say  anything 
he  holds  up  his  hand  like  an 
actor."Say  nothing,"  he  roars. 
'To  Mento  the  mind  is  an 
open  book.  Bahh— 
five  gallons!" 

Gloria  giggles  as  she  grabs 
the  air  hose  and  starts  on 
the  tires.  I  make  with  the  76. 
Mento  stands  over  me.  "Like 
the  open  book  is  the  mind 
to  Mento,"  he  says."You 
were  about  to  tell  Mento 
there  is  a  war  on,  that  you 
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have  not  the  time  to  give 
Mento  service;  that  you 
are  too  busy— bahh,  yah?" 

'  'Bahh,  no-er  I  mean  no, 
bahh,er—no,sir"—l  mumble 
as  I  start  to  check  the 
oil  and  radiator. 

Mento  glares  at  me.  "You 
tell  Mento  his  business? 
Bahh— everywhere  I  go  I 
read  minds.  I  know  what 
they're  going  to  say  before 
they  say  it.They  push  Mento 
around.  Bahh— they  are  too 
busy!"  Gloria  has  just 
finished  the  windshield 
and  pipes  up  with  "Not  at 
Union  Oil  Minute  Man 
Stations,  Mr.  Mento.  Sure, 
we're  awful  busy,  all  right, 
but  we're  never  too  busy  to  be 
helpful,  "and  she  gives  him 
the  old  wide-eyed  smile. 

Mento  yells,  "But  this  is 
not  possible— Mento  reads 
minds  like  open  books." 

"Sure  it's  possible,  Mr. 
Mento," I  tell  him."Look, 


we  wanted  your  business 
before  the  war;  we  certainly 
want  it  after  the  war. 
So  we  figure  the  way  to  keep 
it  is  to  treat  you  the  best 
we  can  now.  You  don't 
have  to  be  a  mind  reader 
to  find  that  out!" 

Mento  looks  from  Gloria 
to  me.  "This  you  are  saying 
—but  you  also  are  doing?" 
Gloria  grins  at  him. 
"Well  you  got  your  gas,  we 
checked  the  oil,  water  and 
tires  and  cleaned  the 
windshield.  Doesn't  that 
look  like  we  mean  it?" 

Mento  shakes  his  head  and 
climbs  back  in  the  truck. 
He  pulls  his  crystal  ball 
out  from  back  of  the  seat. 
"Mento,  the  Great  Brain,  is 
through!  This  crystal  ball, 
she  is  no  good!  Bahh!"— 
and  he  heaves  it  over  the 
back  fence,  from  where 
we  hear  a  resounding 
crash,  and  goes  chugging 
out  of  the  station! 


This  morning  The  Brain 
is  back.  He  has  a  new  sign 
on  the  truck.  It  says: 
"M.  Mento,  Housecleaning  & 
Gardening. "  Underneath 
the  sign  is  another  fine 
that  reads  :"M.  Mento  is 
never  too  busy  to  be  helpful. " 

The  latchstring  is  always  out 
at  Union  Oil  Minute  Man 
Stations.  Courtesy,  friendliness 
and  essential  motoring  services 
are  never  rationed.  We're 
busy,  yes,  as  busy  as  anyone 
else,  but  we're .  .  . 
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Christmas . .  .1944 


Ml  ortttnately  Christmas,  in  peace  or  war, 
is  made  up  of  hundreds  of  little  ceremonies 
and  little  tasks.  Year  after  year,  we  go 
through  the  ceremony  of  gift  shopping  and 
wrapping,  until  the  habit  is  stronger  than 


the  emotional  impact  of  Christmas  itself. 
Too,  the  little  tasks  often  contribute  more 
than  we  know  in  carrying  us  through  a 
none-too-happy  holiday.  This  year,  with 
the  usual  wide  choice  of  gifts  denied  us,  we 


must  think  of  ways  to  make  the  ordin 
things  take  on  new  significance.  And 
we  present  your  everyday  dust-pans  i 
shopping  lwigs  in  holiday  dress,  to  help  ; 
say  a  neighborly  "Merry  Christmas!" 


Remove  one  section  from  the  lid  of  a  wooden  box  for  a  container 
for  home-canned  fruit.  Paint  the  outside  of  the  box  with  red  or 
green  poster  paint,  the  inside  white.    Trees  are  painted  in  white 


Using  a  shoe  box.  cover  the  lid  with  striped  material  and 
three  holes  into  which  the  jars  will  fit.  Decorate  the  box  > 
a  bow  of  const  ruction  paper;  jiut  silver  stars  on  the  tops  of  ; 


Sew  two  dish-cloths  together  to  make  a  bag.  Fill  with  walnuts, 
ti<'  the  top  of  the  bag.  anil  decorate  with  greenery — pine  boughs, 
cones,  seed  pods,  berries.   Could  be  used  for  fruits  or  vegetables 
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Use  a  large,  colorful  garden  hat  as  a  container  for  home  g 
fruils  or  vegetables.  Fill  it  with  lemons  and  decorate  ul 
snatch    o\   s/iini/.   green    leaves    tied    or    wired    with    red    bet! 


H  u  NB 
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PHILIP  FFIN 


shopping  bag  serves  as  container 
lifts  for  a  whole  jamily.  Gifts  arc  not 
pped,  but  tagged  with  "ribbons"  of 
<ed  material.  Grab-bag  principle  is  used 


Cut  a  dust  cloth  of  red  outing  flannel;  wrap 
it  around  a  jar  of  home-canned  fruit ,  along 
with  a  pair  of  garden  gloves;  tic  it  with  a 
long   .strip   of   colorful   peasant    braid    trim, 


For  .someone  who  likes  outdoor  cooking,  put 
cooking  utensils  and  bottles  of  condiments 
in  a  barbecue  mit.  Add  a  bright  red  boiv. 
Indoor  cooks  would  appreciate  this  one.  too 


TOMATO   D  ELL  A   ROBBIA 

The  wreath  above  is  marie  of  mag- 
nolia leaves  that  have  dried  to  a 
bronze  shade.  The  leaves  are  washed, 
wiped  dry.  and  then  "polished"  with 
an  oiled  cloth.  Attach  the  leaves  to 
a  wreath  form  in  groups  of  three, 
then  fill  in  as  needed.  Finish  with 
bunches  of  cherry  tomatoes,  attach- 
ing them  with  hairpins  or  with  U- 
shaped  pieces  of  wire. 
In  any  wreath  where  the  leaves  have 
direction,  the  arrangement  should 
carry  the  eye  upward.  In  making 
such  a  wreath,  start  in  the  middle  of 
the  top  or  bottom,  as  you  like,  and 
work  half-way  around  the  circle. 
Then  go  back  and  do  the  other  side. 


CONE    BLOOMS 

Green  leaves  on  magnolia  branches 
are  washed,  dried,  and  rubbed  with 
an  oiled  cloth.  To  make  "flowers," 
cut  sections,  two  petals  deep,  from  a 
sugar  pine  cone,  using  a  chisel  and 
hammer  or  a  coping  saw.  Shellac  or 
paint  flowers,  and  wire  to  branches. 
Magnolia  seed  pods  add  interest. 


KITCHEN    WREATH 

Clusters  of  bay  leaves  are  fastened  to 
a  wreath  form  for  this  spice  wreath. 
Attach  bunches  of  "flowers" — garlic 
and  onions  (wrapped  in  cellophane) . 
red  peppers,  cherry  tomatoes — and 
clusters  of  herbs — parsley,  thyme, 
sage,  mint,  rose  geranium. 
Wreath  forms  are  available  at  most 
florists'  shops;  or  you  can  make  them 
by  covering  a  wire  frame  with  excel- 
sior and  wrapping  with  green  florists' 
tissue.  Or  chicken  wire,  cut  into 
strips  and  bent  into  a  circle,  may  be 
covered  with  excelsior  and  green 
paper.  Branches  of  evergreens  also 
make  good  forms;  bend  them  into  a 
circle  and  tie  with  string. 
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Dust-pans  and  shopping 
bags . . .  pots  and  pails . . . 
catch  the  holiday  spirit 


Christmas  gifts  mean  special  pleasure  for 
all  concerned  when  they  bespeak  special 
thoughtfulness.  One  way  to  show  such 
t  houghtfulness  (and  keep  your  shopping  in 
I  une  with  the  times)  is  to  look  to  the  ordi- 
nary things — the  commonplace  necessities 
you  see  and  use  every  day — for  inspiration. 

There  is  a  surprise  element,  for  instance, 
in  the  transformation  of  a  clothes-pin  bag 
into  a  holly-decked  container  for  nuts  or 
other  delicacies.  (See  photograph  at  right.) 
Such  transformations  as  this  are  in  keeping 
with  the  youthful  excitement  that  is  part 
of  Christmas.  A  flower  pot  ceases  to  be  just 
a  flower  pot  when  it  dons  an  apron  filled 
with  gardening  accessories.  A  dust-pan  isn't 
just  something  to  hold  dust;  with  imagina- 
tion it  becomes  a  festive  container  for  an 
assortment  of  small  housekeeping  gifts. 
And  even  an  ordinary  paper  bag  has  an 
element  of  glamor  beneath  its  prosaic  ex- 
terior. Photographed  on  page  11  is  a  bag 
that  has  been  fringed  with  pinking  shears 
and  decked  with  stars  to  make  a  gift  con- 
tainer that  could  almost  be  called  frivolous! 

The  photograph  below  shows  another  way 
to  use  a  paper  bag  to  add  a  festive  note  to 
the  simplest  of  presents.  To  make  this 
Santa  Claus,  paint  the  front  and  sides  of  a 


large  paper  bag  with  white  poster  paint, 
and  cut  the  bottom  fringe-fashion  to  make 
the  beard.  Paint  the  top  of  the  bag  red  for 
the  cap,  and  use  white  paint  for  the  hair, 
eyebrows,  and  mustache.  Finish  Santa's 
face  with  blue  eyes  and  a  red  nose  and 
mouth.  Put  the  gift  in  another  large  paper 
bag,  fit  the  Santa  Clans  bag  over  it,  and 
you  have  a  piece  of  Christmas  spirit  ready 
to  deliver! 

The  trick  in  making  transformations  such 
as  are  shown  on  these  pages  lies  in  the  re- 
fusal to  admit  that  the  ordinary  things 
about  you  are  only  what  they're  named. 
This  Christmas,  put  the  commonplace  to 
work  .  .  .  with  imagination! 
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Gifts  for  the  whole  family — quite  a  large 
family — may  be  put  in  pockets  of  a  .shoe 
bag.  The  names  are  marked  on  parcel  tags 
and  clothes-pinned  on  with  a  wisp  of  holly 


Tie  a  garden  apron  around  potted  plant 
that  the  pockets  are  outside.  Fill  pock\  I 
with  gardening  aids — clippers,  trowel,  gt 
den  gloves.  A  barbecue  apron  may  be  usY 


Use  a  red  plastic  sink  strainer  as  a  con- 
tainer for  eggs.  A  pot-holder  made  to  re- 
semble a  chicken  sits  on  top.  An  old-fash- 
ioned, setting  lien  dish  would  also  be  good 


The  circular  opening  of  a  clot  lies- pin   11 
makes  an  excellent  foil  for  sprigs  of  hi 
and  other  Christ  mas  greens.  Hag  may  ,,, 
filled  with  nuts,  fruits,  or  other  small  g  ^ 


HtUllllllllf/rt 


A  Mexican  shopping  basket .  made  gay  and 
festive  by  running  red  satin  ribbon  through 
the  lop.  The  bill/  may  be  filled  with  street 
potatoes,   as   shoirn,    or    Christmas   greens 


Use  oral  tin  or  enamel  milking  buckd 
a  container  for  pine  rones  for  the  tirepli 
Top  and  bullion  borders  are  eloth  at 
glued  on;  initials  are  dime  in   poster  pi 
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PHILIP  FEIN 


ii  table  centerpiece  or  Christinas  gift,  this  fruit  and  candle 
tngement  is  stately  and  imposing.  Stand  candles  in  soft  tal- 
on a  large  plate;  surround  uith  fruits  or  vegetables.   Add 
ies  and  attractive  leaves  and  finish  off  ivith  pine  branchos 


Another  decoration  or  gift:  use  a  large,  heavy,  woven  Mexiean 
mat  as  a  base.  Put  a  snow-man  candle  in  the  center;  surround  it 
with  holly  or  other  gaily  colored  berries  and  leaves.  A  broad, 
low  candle  in  a  -plain  color  would  be  equally  satisfactory  here 


Ime-store  waste-basket  is  used  as  a  con- 
cr  for  oranges  or  other  fruits.  It  is  dec- 
ed  with  gummed  stars,  and  a  snappy 
istmas  card,  edges  fringed,  is  pasted  on 


For  cookies,  candy,  or  shelled  nutmeats: 
"fringe"  the  top  of  a  small  paper  bag  with 
pinking  shears.  Paste  a  gummed  star  in  red. 
silver,  or  gold  on  the  end  of  each  "fringe" 


Trim  the  top  of  a  box  so  that  it  is  in  the 
shape  of  a  house;  use  two  sides  of  another 
box  for  the  roof.  Paint  the  "house"  and  tie 
the  roof  on  with  a  strip  of  pinked  material 


iece  of  gaily  printed  material  changes 

dust  pan  into  a  snappy  gift  box  for 

hen  helps — scouring  pad,  rubber  gloves 

lilable  again),  dish-cloths,  potholders 


lilable  again 
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Fill  canvas  ice  bag  with  nuts  or  candy  and 
decorate  it  with  red  gummed  stars.  Wind 
handle  of  the  mallet  with  ribbon  and  tie  it 
to  the  top  of  the  bag  with  the  drawstring 


Dime-store  red  plastic  buttons  are  the  blos- 
soms of  the  flower  on  the  lid  of  this  baking 
dish.  The  leaves  are  green  paper.  Both  are 
glued  to  the  dish;  a  doily  sets  them   off 

11 


DECEMBER 

in  Central  California  Gardens 


IVi.ki'  a  close  eye  on  the  weather  In  De- 
cember and  let  it  be  your  garden  guide. 
This  is  a  month  when  it  is  very  important 
to  do  first  tilings  first.  Get  as  much  plant- 
ing as  possible  done  now  before  the  heavy 
rains  make  the  ground  too  wet  to  work. 
Pruning  of  most  deciduous  material  can  be 
postponed  until  January,  or  even  early 
February,  if  necessary. 

WINTER    MULCH 

A  mulch  of  well-rotted  manure  over  flower, 
vegetable,  and  shrub  beds  is  a  good  invest- 
ment. It  not  only  prevents  packing  by 
rains  and  crusting  by  frosts,  but  also  slowly 
leaches  some  nutrients  to  plant  roots.  The 
soil  will  be  much  easier  to  work  in  spring 
as  a  result  of  a  winter  mulch.  Do  not  apply 
manure  to  azaleas,  rhododendrons,  and 
other  acid-loving  plants,  however,  as  it  is 
slightly  alkaline  in  reaction.  For  these 
shrubs,  use  pine,  oak,  or  redwood  leaf  mold, 
or  peat,  instead  of  manure. 

SPRAYING 

Many  authorities  recommend  several  dor- 
mant sprayings  between  December  and 
early  February  for  the  effective  control  of 
such  diseases  as  brown  rot,  leaf  curl,  and 
shot-hole  fungus  on  apricots,  peaches,  nec- 
tarines, almonds,  and  plums.  Even  though 
you  spray  earlier,  however,  don't  neglect  to 


spray  when  the  buds  show  pink,  for  this  is 
the  crucial  point  in  the  control  of  these  dis- 
eases. Different  trees  reach  this  stage  at 
different  times,  so  you  should  watch  each 
tree  carefully.  Forty-eight  hours  of  dry 
weather  should  precede  and  follow  spray- 
ing. Bordeaux  mixture  (a  copper-lime  com- 
pound) is  a  standard  spray  for  the  control 
of  fungus  diseases  of  fruit  trees.  Lime  sul- 
phur is  also  used  as  a  dormant  spray,  but 
do  not  use  it  on  apricots,  as  it  burns  them. 

ROSES 

The  sooner  you  plant  roses  after  they  have 
been  dug,  the  better  they  will  grow.  Rose 
dealers  usually  have  their  stocks  ready  by 
late  December  or  early  January,  and  this 
is  a  good  time  to  place  your  orders.  (See 
page  46  for  a  list  of  new  varieties.) 

FRUITS    AND    BERRIES 

Early  planting  of  fruit  trees  and  cane  ber- 
ries is  also  advisable.  Some  nurseries  may 
not  have  their  complete  stocks  on  hand 
until  January,  but  first  come,  first  served, 
and  early  buyers  will  not  be  disappointed. 
Strawberries  can  be  planted  from  now  until 
early  April.  If  you  plant  early,  you  can  be 
pretty  sure  of  having  good  sized  plants  with 
well-established  root  systems  by  late  spring 
or  early  summer.  However,  the  later  plant- 
ing date  is  advised  as  a  preventive  of  straw- 


VEGETABLES 

Toward  the  end  of  this  month  it  may 
possible  for  you  to  make  sowings  of  vej 
tables  for  early  spring  use — lettuce,  pe, 
turnips,  mustard,  chard,  and  onions.  If  1 1 
ground  is  too  wet,  postpone  outside  plai  I 
ing  and  sow  some  lettuce,  onions,  early  cs 
bage,  and  broccoli  in  flats. 
Artichokes,  asparagus,  and  rhubarb  will 
ready  in  nurseries  this  month.    Alnn 
every  garden  has  room  for  a  few  plants 
artichoke  or  rhubarb.  Asparagus,  howev 
must  be  planted  in  fairly  large  quantity' 
or  8  plants  to  a  person) ,  and  more  roc  I 
is  necessary  in  order  to  grow  enough  :  j, 
the  average  family. 

ANNUALS 

If  you  have  on  hand  or  can  find  stroi 
stocky  plants  of  such  annuals  as  calendu 
godetia,  larkspur,  primula,  snapdragc 
Iceland-Poppy,  pansy,  and  viola,  by 
means  set  them  out.  These  are  hardy  i 
nuals,  and  enjoy  cool  growing  conditio 
You  can  also  sow  seed  of  spring  bloomi 
sweet  pea,  scarlet  flax,  alyssum,  Virgin 
Stock,  godetia,  clarkia,  larkspur,  and  wi 
flowers  directly  in  the  ground. 


PERENNIALS 

Perennials  with  tough,  non-fleshy  roc 
such  as  Michaelmas  Daisy,  rudbeckia,  st 
flower,  and  yarrow,  can  be  safely  divi 
and  replanted  now. 
(More    about    gardening    this    month 
pages  44,  45.) 


Be  kind  to  the  gardener 
this  Christmas 


When  the  right  plant  reaches  the  right 
gardener  under  the  right  conditions,  it's 
hard  to  imagine  a  better  way  of  expressing 
the  spirit  of  Christmas  giving.  Yes,  the 
idea  of  giving  a  growing  thing  for  Christ- 
mas is  a  beautiful  thought — if  you  consider 
the  gardener  when  you  choose  the  plant. 

Plants  would  be  a  much  more  satisfactory 

gift  if  some  of  tin-  false  sentiment  sur- 
rounding them  could  be  torn  away.  Why 
insist  that  a  grown  plant  is  a  gift  for  c  I  <  i 
nity?  Why  load  on  your  gardening  friend 
the  feeling  that  your  friendship  will  bloom 
and  fade  with  the  life  of  a  plant?    Give  a 
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growing  plant  as  you  do  any  other  gift  — 
something  to  be  enjoyed  and  used  in  any 
way  the  receiver  sees  fit  and  no  questions 
asked. 

One  good  way  to  make  sure  that  the  plants 
you  buy  arc  going  to  lit  the  gardener's  taste 

and  his  garden  is  to  put  them  in  such  shape 

tl.at  they  can  be  placed  almost  anywhere, 
at  least  for  a  time.  It  may  be  difficult  to 
find  wooden  pails,  butter  or  lard  tubs,  but 
if  yon  can  find  them,  they  will  make  many 

plants  doubly  welcome.  Azaleas  and  ca- 
mellias, for  example,  can  grow  in  tubs  for 
several  years. 


Furthermore,  you  can  make  the  gift  col 
plele  by  potting  it  up  in  the  correct  .'I 
mixture",   for   there's  a  world   of  differfl 

between  receiving  a  camellia  that  can 
at  least  temporarily  placed  on  porch,  a 

or  terrace,  and  one  that  requires  re  desi 
ing  a  corner  of  t  lie  garden  and  condit  io! 
the  soil  to  receive  it. 
Even  plants  such  as  daphnes,  rhodofl 

drons,  and  conifers,  which  arc  usiii 
planted  as  soon  as  possible,  are  much  ea.-l 
to  handle  and  care  for  and  look  more 
like  when  placed  in  tubs 
Don't  expect  your  nursery  to  lake  can?! 

s  u  Nfll 


> 


■re  an-  few  places  in  small  gardens  for 

il  conifers.  Living  Christmas  trees 

■ihl  In  dwarf  nr  slow-growing  in  habit. 


packaging  of  shruba  and  plants  for  you. 
|  have  had  plenty  of  trouble  getting 
plants  themselves  ready  for  you.  Slocks 
of  course,  limited.  Some  varieties  espe- 
v  .ire  not  available  everywhere. 
he  following  paragraphs  we  suggest 
v- i 1 1 1^  gifts,  common  and  uncommon, 
how  to  make  them  more  attractive. 

AZALEAS 
>ng  the  first  plants  you    will   notice   in 

scries  this  month   ;ire   two  types  of 

r^reen  azahas.  Azalea  indiea  and  A. 
ume.  They  arc  ideal  gift  plants,  cspc- 
y  for  someone  with  a  small  garden  or 

garden,  and  can  remain  almost  pcr- 
entlv  in  pols  without  had  effects  if 
■ionally  re-polled  or  transferred  to 
■r  pots  in  .1  fresh  soil  mixture.  If  the 
t  you  are  giving  is  pot-bound,  the  kind 
g  would  lx-  to  pot  it  OH  before  giving  it, 
rovide  a  larger  pot  and  some  compost 
■h  the  new  owner  can  use  if  he  decides 
to  plant  it  in  the  garden. 
e  of  the  Indian  azaleas  (A.  indiea)  will 
u  bloom  at  Christinas,  and  all  of  them 

be  in  bud.  Don't  expect  them  to  be 
ir  advanced  as  the  forced  plants  in  flor- 
Bops.  However,  the  unforced  plants 
•h  you  buy  iii  a  nursery  are  more  satis- 
ory  for  long-time  use  and  planting  in 
garden.  The  Indian  azaleas  are  the  most 
jlar  variety  in  Southern  California,  for 

•  withstand  higher  temperatures  than 
I  types  and  bloom  for  a  longer  period. 

Kuruine  azaleas  are  daintier  in  every 
than  the  Indian  azaleas.    Their  flow- 
Bid  leaves  are  smaller  and  they  grow 
;r.    They  bloom  later    (from  March  to 

•  and  early  June)  and  combine  espe- 
y  well  with  such  shade  plants  as  an- 
leda,  deciduous  azaleas,  rhododendron, 
me,  and  skimmia.   These  are  the  most 


II 


■  had  better  -pack  a  growing  gift  (in  a 
or  special  wrapping)  so  that  the  person 
wing   it   can  choose   his   planting   day 
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widely  planted  evergreen  azaleas  in  the 
central  ami  northern  sections  of  the  state. 
Don't  forget  deciduous  azaleas  for  the  gar- 
dener who  has  an  informal  or  woodland 
type  of  garden — or  high-branching  decidu- 
ous trees  under  which  they  grow  so  ideally. 
These  shrubs  will  probably  l>e  on  bare  root 
at  this  time,  and  can  be  heeled  in  the  open 
ground  until  such  time  as  permanent  plant- 
ing is  possible. 

DAPHNE 

Daphnes  will  be  in  bloom  now.  too,  and  it 
is  always  a  temptation  to  give  these  most 
fragrant  of  plants.  But  if  you  are  buying 
a  plant  for  someone  who  lives  in  a  hot  in- 
terior valley,  or  whose  garden  is  largely 
composed  of  relentlessly  heavy,  poorly 
drained  adobe,  daphne  is  not  for  him. 
For  someone  who  lives  in  a  cooler  section, 
cither  Daphne  odora  or  one  of  the  newer 
species,  such  as  Somerset,  Dauphinii,  or 
Mezereum  would  be  a  good  gift.  A  few 
nurseries  carry  a  new  variety  of  D.  odora. 
Hose  Queen,  which  is  said  to  bloom  more 
heavily  than  its  predecessor. 

LIVING  CHRISTMAS  TREE 

You  have  to  know  your  trees  if  you  want 
to  be  sure  that  the  gift  that  begins  as  a 
small,  innocent  potted  table  decoration 
doesn't  end  up  as  a  giant  through  which 
you  have  to  cut  a  tunnel  in  order  to  run 
your  car  into  the  garage. 

Beware  of  giving  Deodar  Cedar,  Douglas 
Kir,  Mt.  Atlas  Cedar,  and  Coast  Redwood 
unless  they  arc  going  to  a  small  estate  or  a 
country  garden  with  lots  of  elbow  room. 
Better  choices  are  trees  which  grow  slowly 
to  reach  only  medium  size  such  as  the 
White  Fir  (Abies  concolor),  Colorado 
Spruce  (Picea  pungens),  Colorado  Blue 
Spruce  (P.  pungens  glauca),  Nordmann's 
Fir  (A.  Nordmanniana).  and  Norway 
Spruce  (P.  excelsa  or  abies). 
You  can't  possibly  go  wrong,  even  if  its 
future  home  is  a  very  small  garden,  in  giv- 
ing the  Dwarf  Alberta  Spruce,  the  Honoki 
Cypress,  or  the  Mugho  Pine.  They  can  be 
grown  in  pots,  tubs,  and  in  patios  and  rock 
gardens.  There  are  a  few  nurseries  which 
carry  several  other  choice  varieties  of 
dwarf  conifers. 

HOLLY 

If  you  are  giving  a  holly  to  a  gardener  who 
lives  in  a  cool  coastal  section,  English  Holly 
is  the  choice  most  likely  to  please.  Be  sure, 
however,  that  you  get  a  grafted  variety 
with  both  male  and  female  flowers.  The 
best  time  to  buy  hollies  is  now,  when  they 
are  fruiting. 

Many  nurserymen  recommend  the  Dutch 
Holly  (Ilex  Aquifolium  Van  Tol)  over  the 
English  Holly,  as  it  berries  more  surely  and 
profusely.  Unlike  the  English  Holly,  its 
foliage  is  smooth  and  without  toothed  or 
spined  edges. 

The  best  variety  for  the  warm  interior  val- 
leys is  the  Chinese  Holly  (I.  cornuta).  Bur- 
ford's  Chinese  Holly  (I.  cornuta  Burfordii) 
is  a  newer,  highly  recommended  variety 
carried  in  many  nurseries.   It  is  a  depend- 


able producer  of  berries,  being  unique  in 
that  the  female  plants  do  not  require  pol- 
len from  the  male  plants  in  order  to  set 
their  fruit. 

CAMELLIA 
Most  nurseries  will  carry  camellias,  some 
of  which  will  be  in  their  full  glory  at  this 
time.  But  all  dealers  warn  that  stocks  are 
more  limited  than  last  year,  and  latecomers 
are  apt  to  be  disappointed. 
A  connoisseur  of  camellias  or  a  gardener 
who  enjoys  growing  plants  that  are  differ- 
ent will  enjoy  receiving  Camellia  Sasanqua, 
a  trailing  variety  with  loose-petaled  flow- 
ers. (See  page  46.)  Only  a  few  nurseries 
carry  plants  of  this  variety.  Both  C.  japon- 
ica  and  C.  Sasanqua  should  be  given  in  tubs 
whenever  possible,  for  this  is  one  of  the 
most  convenient  and  effective  ways  in 
which  to  grow  them. 


A  bay  of  manure  provides  a  welcome  mulch 
for  newly-planted,  trees  or  shrubs.  A  tool 
is  a  thoughtful  gift  for  the  new  gardener 

RULBS 

A  gift  box  of  bulbs  always  works.  However 
small  the  garden,  there  are  innumerable 
spots  in  which  to  plant  them.  If  your  gift 
includes  a  packet  of  flower  seeds  or  a  flat 
of  plants,  you  will  be  doubly  blessed,  for 
few  gardeners  ever  manage  to  achieve  the 
ground-cover  they  dream  of  year  after 
year. 

Bulb  and  flower  combinations  which  al- 
ways delight  are  daffodils  and  Baby-Blue 
Eyes  or  Forget-Me-Nots,  tulips  and  Vir- 
ginian Stock  or  nemesia,  ranunculus  or 
anemones  and  pansies  or  violas,  and  Dutch 
iris  and  Linaria  Fairy  Bouquet. 
Gladioli  make  good  gifts,  too.  The  begin- 
ning of  the  planting  season  is  almost  here. 
Buying  conns  now  will  assure  first  choice 
as  to  color  and  variety. 

SUBTROPICALS 

Before  you  give  anyone  a  citrus  or  any 
other  type  of  subtropical  fruit,  stop,  look, 
and  listen.  Does  he  live  in  a  section  where 
temperatures  will  be  dropping  below  the 
danger  point  for  these  tender  plants?  If 
so,  better  change  your  mind,  or  give  a 
dwarf  subtropical  in  a  tub  or  other  con- 
tainer which  can  be  easily  protected  or 
moved  indoors  on  cold  nights. 
A  dwarf  citrus  in  a  tub  or  other  container 
is  bound  to  be  a  welcome  addition  to  a 
patio,  terrace,  or  porch.  Among  the  va- 
rieties which  have  found  special  favor  and 
are  available  in  nurseries  are  Meyer  Lemon, 
Otaheite  Orange,  Rangpur  Lime,  calamon- 
din,  and  Pink-Fleshed  Lemon. 
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L-shaped  house  creates  its  own  protected  outdoor  living  area.   Sun  room,  living  room,  dirmig  room,  kitchen  joined  with  living  tcrri 
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Accent  on 
Entertaining 


hen  Mr.  and  Mrs.  Paul  Aubineau  and 
designer  George  S.  Koelier  of  San  Jose, 
California,  worked  out  plans  for  this  home 
on  a  hilltop  overlooking  the  Santa  Clara 
Valley,  the  collective  thinking  must  have 
been  clear-cut. 

As  in  all  good  houses,  the  special  desires  of 
the  owners  were  arrived  at  directly  and 
simply  without  hesitation  or  confusion  of 
detail.  A  view  of  the  Valley  was  one  re- 
quirement. Note  the  ceiling-to-floor  win- 
dows, the  wide  overhang,  the  living  room. 


The  outdoors  must  be  brought  indoors 
tween  living  room,  sun  room,  dining  roc 
and  wide  living  terrace,  there  is  only 
invisible  barrier  of  glass. 
In  the  original  planning,  the  problem  of 
tertaining  was  carefully  considered.   It  \ 
necessary  that  the  house  take  care  of  bi 
ness  acquaintances  either  in  an  in  fori 
way — out  of  doors  or  in  some  type  of  < 
or  game  room — or  quite  formally  in 
evening.    The   arrangement  of   the   liv 
areas  is  the  answer  to  that  problem. 


U 


Angle  oj  sun  room  wall  gives  better  view.  Need  for  entertaining 
resulted  in  unusual  proportion  between  living  and  sleeping  areas 
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The  view  <>j  the  valley  from  living  room,  especially  dramatic^ 
night ,  is  mure  important  than  orientation  to  OVoid  aftcmOOW 


M  H  NSl 


JAMES  A.    LAWRENCE 


: 


tration  between  dining  room  and  living  room  (see  plan)  is 
ft  distinct  than  photo  shows.  Interest  directed  toward  terrace 


nera  exaggerates  size  <>j  living  roorn  but  not  its  pleasing  sim- 
ity.   View  windows  at  left.   Note  the  indirect  trough  lighting 


•akfast  room,  looking  out  upon  terrace,  is  an  alcove  in  kitchen. 
I  serving  bar  is  convenient  to  both  dining  and  breakfast  rooms 


Large  sun  room,  which  opens  onto  the  terrace,  is  a  room  of  many 
uses — the  card  room,  men's  lounge,  and  indoor-outdoor  parties 


Living  room  trail  at  left  is  Philippine  mahogany.    Entry  hall  is 
at  right.    Traffic  from  entry  way  does  not  disturb  living  room 
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Arrangement  of  two  living  rooms  for  entertaining  would  work  out 
equally  well  where  children  and  parents  entertain  at  same  time 
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Sunset's    Kitchen    Cabinel 


Trademark  Registered  U.  S.  Patent  OffU 


Steamed  Carrot  Pudding.  Mix  and  sift 
dry  ingredients;  add  fruits  and  nuts,  car- 
rots and  suet,  eggs  and  brandy;  blend 


Pour  the  mixture  into  a  greased  2-quart 
mold .  Or,  use  smaller  molds  or  cans,  fill- 
ing the  containers  no  more  than  %  full 


Cover  the  mold  or  molds  tightly,  set  on 
a  rack  in  a  large  kettle,  and  pour  in 
boiling  water  to  half  the  depth  of  mold 


Cover  the  kettle  tightly  and  steam  the 
required  time,  adding  boiling  water  as 
needed,   Serve   with   the   desired   sauce 


An  invitation:  Scud  your  favorite 
in-tune-with-the-times  recipes  to 
Sunset  Magazine,  576  Sacramento 
St.,  San  Francisco  11.  For  each 
recipe  used,  Sunset  pays  SjW  upon 
publication. 
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STEAMED    CARROT    PUDDING 

You  haven't  tasted  the  ultimate  in  holi- 
day desserts  until  you've  eaten  this 
light,  delectable  variation  on  the  plum 
pudding  theme.  You  can  serve  hard 
sauce  or  any  favorite  pudding  sauce 
with  it. 


hours.  Serve  hot  with  the  desired  sauce. 
Serves  8  to  10.— F.  B.  C,  Portland. 
(Notes  on  steaming:  If  you  do  not 
have  a  2-quart  mold,  you  can  use 
smaller  ones,  or  even  cans  with  tight- 
fitting  covers.  Whatever  size  you  use, 
be  sure  not  to  fill  the  container  more 
than  %  full.  Set  the  mold  or  molds  on 
a  rack  in  a  large  kettle  and  pour  in  boil- 
ing water  to  half  the  depth  of  the  mold. 
Cover  the  kettle  tightly  and  steam  the 
required  time,  being  sure  to  add  boiling 
water  as  necessary  during  steaming. 
Smaller  molds  will  not  require  as  long 
a  steaming  period  as  one  large  one.) 


1    cup  sifted  all-purpose  flour 

1  teaspoon  baking  soda 
Vl   teaspoon  salt 
V4    teaspoon  nutmeg 
V4    teaspoon  cloves 
V2  cup  sugar 

2  cups  raisins  (some  chopped,  some 

left  whole) 
2   ounces  candied  orange  peel,  finely 
chopped 

2  ounces  candied  lemon  peel,  finely 

chopped 
1    cup  (firmly  packed)  grated  raw  carrots 
1    cup  chopped  or  ground  suet 

3  eggs,  welt  beaten 
V3   cup  brandy 

Mix  and  sift  flour,  soda,  salt,  spices, 
and  sugar;  add  fruits  and  stir  until  they 
are  well  coated.  Add  carrots  and  suet, 
then  stir  in  eggs  and  brandy,  and  mix 
lightly  until  ingredients  are  well 
blended.  Turn  into  a  greased  2-quart 
mold,  cover  tightly,  and  steam  5  to  6' 

EGG    AND    KIDNEY    BEAN    SALAD 

Here's  a  hearty  salad  that  is  a  good  fea- 
ture-dish for  Sunday  night  supper. 


CHRISTMAS  DINNER 

Consomme 

Cheese    Straws 

Roast    Chicken 

Peas 

Riced    Potatoes 

Hot    Rolls 

Cranberry    Jelly 

*Artichok 

e    Hearts    in    Lemon    Jelly 

•  Stea 

med    Carrot    Pudding 
with 
Foamy    Sauce 

Coffee 

Nuts 

3   cups  cooked  or  canned  kidney  beans 

5  hard-cooked  eggs,  sliced 
3^   cup  diced  celery 
V2   cup  chopped  sweet  pickles 

1    cup  mayonnaise 

Salt  and  pepper  to  taste 


Combine  beans,  eggs,  celery,  and 
pickles;  toss  together  lightly.  Add  may- 
onnaise, salt,  and  pepper;  blend  well, 
('hill  thoroughly.  Serve  on  lettuce  and 
garnish  with  quartered  tomatoes,  if  de- 
sired. This  salad  is  also  good  served  in 
the  center  of  a  tomato  aspic  ring.  Serves 
8. — E.  Z.,  San  Francisco. 


SKILLET    CUSTARD    CORNBREAD 


As  the  name  implies,  this  combrcad  is 
baked  in  a  skillet,  and  comes  from  the 
pari  with  a  layer  of  creamy  custard  run- 
ning through  it. 

Vs   cup  sifted  all-purpose  flour 

1  cup  cornmeal 

2  teaspoons  baking  powder 

1  teaspoon  salt 

2  tablespoons  sugar 
1    egg,  well  beaten 

1%   cups  milk 

1    tablespoon  shortening,  melted 


Mix  and  sift  flour,  cornmeal,  baking 
powder,  salt,  and  sugar.  Combine  egg 
and  1  cup  milk;  add  to  dry  ingredients, 
stirring  until  well  mixed.  Melt  shorten- 
ing in  a  9-inch  skillet  and  pour  in  bat  ter. 
Then  pour  the  remaining  %  cup  milk 
over  the  batter.  Do  not  stir.  Bake  in  a 
moderate  oven  (350°)  for  25  to  : 30  min- 
utes. Cut  in  wedges  and  serve  hot. 
This  is  a  delicious  toast  -suhst  it  ute  under 
ereained   foods. — R.  B„  Salyer.  Calif. 
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This  is  one  of  those  "dunking"  mixtures 
that  is  so  good  served  with  potato  chips 
or  crisp  crackers  as  an  appetizer. 


iiij 


1  (7  oz.)  can  minced  clams 
Juice  of  1  small  lemon 

2  (3  oz.)  packages  cream  cheese 
1    tablespoon  minced  chives 

Garlic  to  taste 
1    whole  clove,  crushed 
1    tablespoon  mayonnaise 

Salt  to  taste 


CLAM-CHEESE    DIP 

Drain  juice  from  clams  and  put  them  in 
a  bowl;  sprinkle  lemon  juice  over  them 
and  let  Stand  while  mixing  remaining 
ingredients.  Mash  cheese  with  a  fork;  lr 
add  chives,  garlic,  crushed  clove,  may- 
onnaise, and  sail;  mix  well.  Add  clams 
and  lemon  juice  to  cheese  mixture  and 
beat  until  ingredients  are  well  blended. 
Heap  in  a  bowl,  and  serve  accompanied 
by  potato  chips  Or  crackers.  /■'  ( .'  . 
Piedmont,  Calif. 
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ERSONALLY  I'MPLANNING  A  Ituwetoat  PEACE 


AHE  "U"  Plan  for  "V"  Day  is 
going  to  bring  some  real 
ace  and  happiness  into  my 
;  after  the  war! 

I'm  going  to  have  the  best 
usekeeping  aids  that  money 
i  buy— appliances  and  house- 
ires  made  by  Universal! 

You'll  be  keen  on  this  "U" 
an,  too  — whether  you  are 
aaming  of  a  new  home,  or 
inning  to  fix  up  your  present 
e! 

HERE'S  HOW  IT  WORKS 

Check  on  this  page  the  Univer- 
sal appliances  you  will  need. 
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2.  Add  up  their  estimated  values. 

3.  Put  that  sum  into  War  Bonds. 

4.  Take  the  check  list  to  your  lo- 
cal dealer  today  and  ask  him 
to  put  you  on  his  priority  list. 

You  make  no  down  payment, 
you're  under  no  obligation!  But 
you  do  put  yourself  in  line 
among  the  lucky  "firsts"  to  get 
Universal   products   after  Vic- 
tory! Send  for  "U"  Plan 
for  "V"  Day  Booklet 
which  gives  added  de- 
tails—write to  Dept.  SU 
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Electric  Ranges     .... 

.    $94.95- 

.      54.95- 

.      34.95- 

Bag  Type  Vacuum  Cleaners. 

.      29.95 

Tonk  Type  Vacuum  Cleaners 

.     59.95 

Hand  Vocuum  Cleaners  . 

.       14.45 

Landers  "Open  Top"  Carpel 

3-95 

3.95 

7.95 

3.95 

3.95 

Portable  Heaters 

.       6.95 

10 

Table  Knives  and  Forks  . 

.        3.95 

Food  and  Meat  Choppers     . 

1.95 

1.15 

Picnic  Sets 

4.50 

Pitcher  Sets 

.       A95 

1  95 

Household  Scales 

175 

Pressure  Cookers 

. 

3.25 

2.95 

-279.95 
-123.00 
-134.95 
-104.95 

-  59.95 

-  6995 

-  19.95 

-  7.95 

-  9.95 

-  14.95 

-  14.9S 

-  27  95 

-  10.95 

-  12.50 

-  8.95 

-  10.95 

-  10.95 

-  44.95 

-  3.50 1? 

-  14.953; 

-  19.95  3! 

-  3.2S 

-  4.00  K 

-  995 
-15.95 

-  295 

-  4.95 

-  595 

-  695 


LANDERS.      FRARY     *     CLARK 
NEW   BRITAIN.    CONNECTICUT 
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Sunset's    Kitchen    Cab 


Trademark  Regis 


Old-Foshioned  Drop  Doughnuts.  Mix  and 
sift  the  flour,  baking  powder,  salt,  and 
-nutmeg.  Gradual!))  beat  sugar  into  eggs 


Stir  shortening  into  egg-sugar  mixture; 
add  flour  mixture  alternately  with  milk, 
stirring  lightly  to  blend  all  ingredients 


Drop  dough  from  spoon  into  hot,  deep 
fat  (360°  — 370°).  Fry  2  or  3  minutes, 
or  until  browned,  turning  several  times 


Drain  doughnuts  on  unglazed  paper  and 
sprinkle   with   powdered  or  granulated 

sugar,  if  desired.  Makes  about  2x/i  dozen 


A  reminder:  Every  recipe;  that  a|>- 
pears  U1  Kitchen.  Cabinet  has  been 
twice-tested — first  by  the  con- 
tributor, and  secondly  by  Sunset's 
Home  Economics  Editor.  All 
mea  mrements  are  level. 
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OLD-FASHIONED    DR )P    DOU  TS 

A  basket  filled  with  these  light-as-a- 
feather  doughnuts  would  be  a  Christ- 
mas present  to  gladden  any  gourmet's 
heart.  (And  don't  forget  to  include  a 
copy  of  the  recipe!) 


3V2  cups  sifted  all-purpose  flour 

2  teaspoons  baking  powder 

V2  teaspoon  salt 

V2  teaspoon  nutmeg 

1  cup  sugar 

2  eggs,  well  beaten 

2  tablespoons  melted  shortening 

1  cup  milk 

Mix  and  sift  flour,  baking  powder,  salt, 
and  nutmeg.   Gradually  beat  sugar  into 


eggs;  stir  in  shortening;  add  flour  mix- 
ture alternately  with  milk,  stirring 
lightly  until  ingredients  are  well 
blended.  Drop  mixture  from  a  teaspoon 
into  hot,  deep  fat  (360°—  370°) ,  dip- 
ping the  teaspoon  first  into  the  fat  so 
that  the  dough  will  slide  off  easily.  Fry 
for  <i  or  3  minutes,  or  until  nicely 
browned,  turning  doughnuts  when  they 
rise  to  the  top  and  several  times  during 
cooking.  Drain  on  unglazed  paper  and 
sprinkle  with  powdered  or  granulated 
sugar,  if  desired.  Makes  about  2x/2  dozen 
doughnuts  the  size  of  golf  balls. — C.  H., 
San  Francisco. 


SPAGHETTI    MOUSSE 


Served  with  mushroom  sauce,  shrimp 
sauce,  or  creamed  chipped  beef,  this  is 
an  excellent  main  dish  for  luncheon  or 
supper. 

1    cup  uncooked  spaghetti,  broken  into 
short  lengths 
1V2   cups  milk 

1    cup  soft  bread  crumbs 
V4    cup  butter  or  margarine 

1    red  pepper  or  pimiento,  finely  chopped 

1    tablespoon  chopped  parsley 

1    teaspoon  chopped  onion 

1    teaspoon  salt 
V2   cup  grated  cheese 

3  eggs,  slightly  beaten 

Cook  spaghetti  in  boiling  salted  water 
until  tender:  drain.  Scald  milk;  add 
bread  crumbs,  butter,  red  pepper  or  pi- 


miento. parsley,  onion,  salt,  and  cheese; 
blend  well.  Stir  in  eggs,  then  add  spa- 
ghetti. Pour  into  a  greased  baking  dish, 
set  in  a  shallow  pan  of  hot.  water,  and 
bake  in  a  moderate  oven  (350°)  about 
40  minutes.  Serves  6. — R.  G.  I.,  Kent- 
field,  Calif. 


HOLIDAY  SUPPER 

■^Spaghetti   Mousse   with    Shrimp   Sauce 

Fresh    Vegetable    Salad     Bowl 

■^Skillet    Custard    Corn    Bread 

Apple     Butter 

Lemon     Sherbet  -fcDrop     Doughnuts 

Coffee 


Meat,  potatoes,  and  vegetables  are  com- 
bined here  in  one  casserole  with  ex- 
tremely flavorful  results.  It's  a  simple 
dish  to  prepare,  and  with  a  green  salad 
and  hot  rolls  the  meal  is  complete. 


1  tablespoon  shortening,  melted 

2  medium-sized  potatoes,  peeled  and 

sliced  thin 
1    green  pepper,  minced 
1    medium-sized  onion,  minced 
'/2   cup  rice 
4  carrots,  sliced  thin 


SIX-LAYER    DINNER 

1    pound  ground  raw  pork,  ham,  or  beef 

Salt  and  pepper  to  taste 
1    (No.  2)  can  (2V2  cups)  tomatoes 

Put  the  shortening  in  a  large  casserole 
Arrange  the  potatoes  over  the  bottom  of 
the  dish;  add  the  green  pepper  and 
onion,  then  the  rice,  then  the  carrots 
and  then   the  meat.    Season  each   lave 
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and   tlien   the  meat,    reason  each   layeoj 
as   you   go  with   salt    and    pepper.     Last! 
pour  tomatoes  over  all.   Cover  and  bake! 
in  a  slow  oven  (32.5°)  for  3  hours.  Serves 
6.—G.  A.  A.,  Long  Beach,  Calif. 


ARTICHOKE    HEARTS    IN    LEMON    JELLY 


The  combination  of  flavors  in  this  color- 
ful salad   is  both  di  lie  rent   and  delicious. 

1  package  lemon-flavored  gelatin 
1%   cups  boiling  water 

2  tablespoons  catsup 

2   tablespoons  tarragon  vinegar 
1    tablespoon  sugar  (optional) 

Salt  and  pepper  to  taste 
6   cooked  artichoke  hearts,  diced,  or 
6  canned  artichoke  hearts  cut 
lengthwise  in  quarters 
'/»    to  Vs   cup  chopped  pimiento  stuffed  olives 

Dissolve    gelatin    in    boiling    water;    add 


catsup,  vinegar,  and  seasonings;  chill. 
When  mixture  is  slightly  thickened,  fold 
in  artichoke  hearts  and  olives,  i'our  into 
mollis  ;u\i\  (lull  until  firm.  I  nmold  oil 
lettuce  and  serve  with  mayonnaise  or 
cooked  salad  dressing.  Serves  6.-  /..  Di 
Sun  liru no,  Calif. 

(NOTE:  If  fresh  artichokes  are  used,  the 
edible  portion  can  lie  scraped  from  (lie 
leaves  and  added  to  the  gelatin.  Or,  if 
the  salad  is  molded  in  a  ring,  this  cxtm 
pulp  can  be  mixed  with  greens  and 
served   in   the  center  of  the   ring.) 
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SOUP  IDEAS 

FROM  RANCHO 

KETTLES 


No.  19  in  a  series  of  short-cut  cooking 
deas  designed  to  make  western  home- 
naking  more  interesting.  The  page  this 
Month  has  to  do  with  meal  planning  at 
holiday  time.  We  hope  you  find  it  helpful. 
SUNNYVALE  PACKING  CO. 


Thanksgiving  to  New  Year's  finds  everyone 
n  a  hurry,  with  Mrs.  Sunset  Reader  putting 
Bore  emphasis  than  ever  on  hurry-up  dishes 
ind  quick-to-do  meals.  Right  there  is  where 
lancho  Soups  come  to  the  rescue.  They're 
juick  and  satisfying  to  serve  as  is ;  they  form 
he  backbone  of  many  a  hearty  chowder  and 
asscrole;  and  they're  righter  than  right  for 
he  crisp  cold  days  of  early  winter. 

LUNCHTIME  FAVORITE 

CARROT-PEA  SOUP  WITH   PAPRIKA 

To  serve  2,  add  2  scrubbed,  diced  carrots 
ind  1  chopped  onion  to  a  cup  of  boiling 
alted  water.  Cover  tightly  and  cook  until 
ender.  Don't  drain,  just  add  the  contents  of 
I  can  of  Rancho  Pea  Soup.  (If  the  cooking 
vater  has  boiled  away,  add  a  little  boiling 
vater  to  thin  the  soup  to  right  consistency.) 
^at  piping  hot  and  serve  in  bowls,  sprin- 
kling well  with  paprika.  Serve  with  toasted 
:heese  strips,  made  of  left-over  bread. 

or  one  of  those  evenings  when  you  come 
iome  too  late  to  get  into  the  meat  market, 

00  tired  to  fix  much  of  a  dinner  anyway, 
ierve  Poached  Eggs,  Spanish.  This  is  how: 
n  a  big  skillet  cook  a  chopped  onion  until 
ender.  Add  a  can  of  Rancho  Tomato  Soup 
iiluted  with  i/2  can  of  water.  Add  salt  to 
aste,  and  heat  to  boiling.  In  this  boiling 
;oup,  gently  poach  eggs,  one  for  each  per- 
on.  Serve  on  wholewheat  toast  and  sprinkle 
frith  parsley.  With  canned  kidney  beans,  a 
;reen  salad,  and  a  bake-shop  dessert,  you 
lave  a  supper  that  can  get  to  the  table  in  15 
ninutes. 

Another  Supper  Hearty.  Flake  a  can  of 

sink  or  red  salmon,  removing  bits  of  skin, 
lombine  with  a  can  of  Rancho  Asparagus 
Soup  (undiluted)  and  a  little  top  milk,  and 
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heat  in  double  boiler.  Season  with  salt  and 
pepper,  turn  into  a  serving  dish,  cover  with 
crushed  potato  chips  and  serve  immediately. 


Yes,  soup  plays  a  big  part  in  holiday  meal 
planning.  Especially  must  it  be  served  on 
Christmas  Eve  when  tradition  suggests  that 
supper  be  built  around  a  hearty  soup,  pref- 
erably a  fish  one.  This  year  try  this: 


CHOWDER    FOR   CHRISTMAS   EVE 

In  a  double  boiler  combine  a  can  of 
Rancho  Tomato  with  a  can  of  Rancho 
Pea,  stir  in  2  cups  rich  milk,  and  heat. 
Add  the  contents  of  a  small  can  of  crab 
meat  (picked  over  and  shredded). 
Heat  piping  hot;  season  and  serve. 
Serves  3  or  4. 


QUICK  MAIN   DISH 
For  Between-Holiday  Lunches 

Cook  4  or  5  sausage  links  or  patties  in 
skillet  until  browned  and  well  done. 
Pour  off  part  of  fat,  chop  sausages. 
Add  1  chopped  onion  and  one  minced 
clove  of  garlic  and  cook  5  minutes. 
Add  1  can  Rancho  Tomato  Soup,  1/2 
can  water,  and  salt  and  pepper  to  taste. 
Let  simmer, covered,  while  you  cook  V2 
lb.  spaghetti  tender  in  boiling  salted 
water.  Drain,  mix  with  sauce,  reheat 
and  serve  with  grated  Parmesan  cheese. 
Serves  4. 


To  garnish  that  Christmas  Soup,  chop 
parsley  or  salted  peanuts  medium  fine  and 
sprinkle  on  soup  around  edge  of  soup  bowl 
to  make  a  Christmas  wreath.  It's  really  easy 
if  you  put  the  chopped  parsley  or  nuts  into 
an  envelope  and  shake  gently,  as  you  shake 
seeds  out  of  the  seed  packet. 

Ho,  Hum!  After  every  holiday  feast,  there 
are  always  the  leftovers  to  use.  This  year 
why  not  combine  that  leftover  chicken  or 


turkey  and  gravy  with  cooked  spaghetti  to 
make  a  tasty  casserole?  While  it's  baking, 
heat  canned  string  beans,  seasoning  them 
just  right.  Start  off  the  dinner  with  servings 
of  hot  Tomato  Soup  (Rancho,  of  course) ; 
top  the  meal  with  apple  salad  to  which  has 
been  added  any  leftover  bits  of  cranberry 
sauce.  And  there  you  have  proved  once  again 
that  it's  smart  to  be  thrifty! 

Top  it  off  in  style.  A  dash  of  just  the  right 
this  or  that  on  top  a  bowl  of  Rancho  Soup 
can  give  soup  new  flavor.  For  quick  and  in- 
expensive "toppers"  try:  chopped  salted  pea- 
nuts mixed  with  finely  chopped  raw  carrot 
(good  on  Rancho  Pea  or  Asparagus  Soup)  ; 
chopped  hard-cooked  egg  with  minced  pars- 
ley; green  onion  tops  cut  into  thin  rings, 
used  generously;  crushed  cheese  crackers  or 
potato  chips ;  grated  Parmesan  cheese.  And 
when  you  are  in  a  hurry  use  dashes  of  pap- 
rika, celery  seed  or  celery  salt,  or  your  fa- 
vorite herb  seasoning. 


Don't  Judge  by  Price,  when  you  buy  canned 
soup  .  .  .  judge  by  taste.  We  sell  Rancho  for 
less  because  we  save  on  transportation  costs. 
Only  fine  Western  vegetables  are  used  in 
Rancho,  vegetables  grown  in  the  rich  fields 
surrounding  the  Rancho  Kitchens. 

So  next  time  at  your  grocers  Reach  for 
Rancho  .  .  .  it's  delicious,  wholesome,  west- 
ern-made soup. 

There  are  five  varieties:  Rancho  Tomato 
Soup,  with  the  ruddy  color  and  rich  flavor 
of  red,  sun-ripened  tomatoes;  Rancho  Pea 
Soup,  made  of  tender,  plump  garden-green 
peas;  Rancho  Asparagus,  of  fresh,  western- 
grown  asparagus  ;  Rancho  Vegetable,  blend- 
ing the  goodness  of  many  fine  vegetables; 
and  Rancho  Chicken  Noodle,  with  real 
home-made  flavor. 


The  Seal  of  Inspection  of  the  US  Depart- 
ment of  Agriculture,  which  every  shining 
Rancho  black-and-yellow  label  proudly 
bears,  is  your  guarantee  that  each  can  of 
Rancho  Soup  is  kept  to  the  highest  stand- 
ards in  ingredients  and  making. 
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~y       HINTS    FOR    HOME   BAKERS       N 

Yeast  Raised  Muffins 
ke  ExtraTenderl 

Make  them  with  Fleischmann's 
yellow  label  Yeast— 
the  only  yeast  with  those 
EXTRA  vitamins 


RAISED     MUFFINS 

1  cup  milk 

2  tablespoons  sugar 

1  teaspoon  salt 

2  tablespoons  shortening 

1  cake  Fleischmann's  Yeast 
a/4  cup  lukewarm  water 

2  eggs,  well  beaten 
2V£  cups  sifted  flour 

Scald  milk,  add  sugar,  salt  and 
shortening.  Cool  to  lukewarm.  Dis- 
solve yeast  in  lukewarm  water  and 
add  to  lukewarm  milk.  Add  eggs  and 
flour  to  make  a  moderately  stiff 
batter.  Beat  until  smooth,  cover  and 
let  rise  in  warm  place,  free  from 
draft,  until  light,  about  1  hour.  Fill 
well-greased  muffin  pans  half  full. 
Cover  and  let  rise  again,  about  V2 
hour.  Bake  in  moderate  oven  at 
375 °F.  about  30  minutes.  Makes  16. 


FLEISCHMANN'S  FAMOUS 

RECIPE  BOOK 

NEWLY  REVISED  FOR  WARTIME  I 

Clip  and  paste  on  a  penny  post 
card  for  your  free  copy  of 
Fleischmann's  newly  revised 
"The  Bread  Basket."  Dozens  of 
easy  recipes  for  breads,  rolls, 
desserts.  Address  Standard 
Brands  Incorporated,  Grand 
Central  Annex.  Box  477,  New 
York  17,  N.  Y. 


j  Zone  No 
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Santa  Clans'  grandmother 
made  these  cookies 


2& 


Springerle  .  .  .  Pfeffernuesse  .  .  .  Almond  Blocks 


XXere  we  are  ferreting  out  three  old 
Christmas  cookie  recipes  just  because  of 
the  long  memory  of  a  friend  of  ours  .  .  . 
"I  can  remember  grandma's  kitchen,  and 
its  pantry  that  was  a  pantry,  and  its  tre- 
mendous cooler.  Just  about  the  time  the 
Thanksgiving  turkey  was  reduced  to  a  glis- 
tening skeleton,  Grandma  started  to  bake 
for  Christmas.  One  day  it  was  eggs  and 
spices,  sugar  and  flour;  the  next  came  the 
warm  spicy  smell  of  baking  and  the  rows 
upon  rows  of  cookies  on  tables,  shelves,  and 
boards,  in  jars  and  crocks  and  more  crocks. 
I  can't  remember  her  measuring  flour  in 
cups.  Grandma's  production  was  tremen- 
dous. It  had  to  be.  There  were  stockings 
to  be  filled  at  the  Christmas  tree  at  church 
and  more  to  be  filled  at  the  Christmas  tree 
at  home.  And  Christmas  week  was  visiting 
week  for  the  neighbors  for  miles  about  .  .  ." 
So  here  are  the  recipes  for  Pfeffernuesse, 
Springerle,  and  Almond  Blocks.  Although 
these  recipes  deal  in  hundreds  of  cookies, 
actually  they  are  but  fractional  versions  of 
Grandma's  originals. 

Be  sure  to  make  them  early — their  flavor 
improves  with  age.  Besides,  they  are  very 
hard  when  they're  first  made.  Store  them 
in  tightly  covered  cans  or  jars  for  at  least 
two  weeks;  add  a  cut  apple  during  the  last 
few  days.  The  apple  will  supply  the  mois- 
ture necessary  to  make  them  tender,  and 
will  give  a  marvelous  aroma.  Change  the 
apple  if  it  shows  signs  of  decay. 


SPRINGERLE 

These  are  square,  frosty-looking  cookies 
with  pictures  pressed  on  them.  They  are 
flavored  with  anise. 

5  eggs 

2%   cups  sugar 

5Va    cups  sifted  all-purpose  flour 

Pew  drops  anise  oil 

Anise  seeds 

Beat  eggs  15  minutes;  add  sugar  gradually, 

beating  alter  each   addition;  add   flour  and 


1 
anise  oil.    Roll  out  about  %   inch  thick  it 
Press  with  a  springerle  rolling  pin  (a  rolling  I; 
pin  with  designs  carved  on  it) ,  or  stamp 
designs  on  the  dough  with  an  individual 
butter  mold,  the  bottom  of  a  cutglasi 
tumbler,  a  large  button,  or  any  embossec 
surface.    Cut  around   the   designs  with   s 
knife,  making  the  cookies  about  2  inche; 
square.  Sprinkle  baking  sheets  lightly  witl 
anise  seed,  arrange  the  cookies  close  to 
get  her  on  the  sheets,  and  let  stand  over 
night.   The  next  morning,  put  into  a  mod 
erately  hot  oven   (375°)   and  immediate] 
reduce  heat  to  slow  (300°) .  Bake  20  to  2 
minutes.    Let  cool   thoroughly,  then   stoi  I 
for  2  weeks  or  more  in  jars  or  cans.  Put  i 
a  cut  apple  for  the  last  few  days.   Make 
about  100  cookies. 


PFEFFERNUESSE 

Pfeffernuesse  are  tiny,  almost   marshmil 
low-shaped,  with  a  spicy  fragrance  and 
unusual  texture. 

6   cups  sifted  all-purpose  flour 

2   teaspoons  baking  powder 
V2   teaspoon  salt 

1    teaspoon  cinnamon 
Vl   teaspoon  allspice 
V2   teaspoon  ground  cloves 
V2   teaspoon  nutmeg 
V2   teaspoon  mace 

5  eggs 
1%   cups  sugar 

Juice  and  grated  rind  of  1  lemon 
%   cup  finely  chopped  nuts 
3^   cup  grated  citron 

Mix  and  sift  flour,  baking  powder,  salt ,  an 
spices.  Beat  eggs  until  very  light  an 
loamy;  add  sugar  gradually;  stir  in  leinc 
juice  and  grated  rind;  add  dry  ingredient 
(hopped  nuts,  and  citron;  blend  well.  Chi 
dough.    Koll  out   '/•>  inch  thick  ami  cut  wit 

a  pfeffernuesse  cutter,  a  catsup  bottle  to 

a  tiny  biscuit  cutler,  or  any  cylinder  aboi 
■"•  1  inch  in  diameter.  Place  the  cookies  t 
Ungreased  baking  sheets,  and  let  star, 
overnight  in  a  cool  place.  The  next  mon 
ing,  turn  them  over  and  put  a  drop  1 
brandy  or  fruit   juice  on  the  damp  spot  ( 
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ALMOND    BLOCKS 

><•  are  thin,  <  iisj>,  and  covered  with  a 
tr  glaze.  The  lemon  gives  them  an  espe 

!y  nice   flavor. 

5  cups  sifted  all-purpose  (lour 

2   leospoons  baking  powder 
%   teaspoon  salt 

1    teaspoon  nutmeg 
Vl   teaspoon  cinnamon 
Vj   teaspoon  cloves 
Va    cup  strained  honey 
Vi    cup  butter  or  margarine 
'/2   cups  sugar 

Juice  ond  rind  of  Vi  lemon 
'/2   cups  unblanched  almonds,  shaved  into 
thin,  flat  pieces 

M 

1  cup  confectioners'  sugar 
'/3   cup  milk  or  water 

and    sift    flour,    baking   powder,    salt, 

Bpices.    Heat   honey   and   butter  over 

mg  water;  add  sugar  and  stir  until  dis- 

ed:  add  lemon  juice  and  rind,  then  stir 

our  mixture:  work  in  almonds.     (This 

;es  a  stiff,  sticky  dough.)    Chill  dough 

;ast  an  hour.    (Traditionally,  it  is  kept 

w  days  to  ripen  before  rolling  out,  but 

is  not  necessary.)    Roll  out  about  % 

thick,  keeping  the  almonds  flat,  and 

into  diamond-shaped  pieces  about  IV2 

es  wide.  Place  on  greased  baking  sheets 

bake  in  a  slow  oven   (300°)   for  20  to 

rnnutes.    While  cookies  are  still  warm, 

h  with  a  glaze  made  by  blending  the 

.  or  water  with  the  confectioners'  sugar. 

stand  until  the  glaze  is  thoroughly  dry, 

.  store  for  2  weeks  or  more  in  tightly 

;red  cans  or  jars.  The  last  few  days  put 

cut  apple,  wrapping  the  apple  in  a 

2  of  gauze  so  that  it  will  not  touch  the 
r.   Makes  about  100  cookies. 


|E:  All  of  these  cookies  pack  and  keep 
rell  that  they  make  excellent  gifts  for 
and  women  in  the  Service.  If  you  send 
1  while  they  are  still  hard,  be  sure  to 
ide  a  piece  of  apple  in  the  box  so  that 
will  ripen  and  become  tender  en  route. 
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$5.00  for  Good  Ideas! 

All  of  the  recipes  in  these  columns  were  sent 
in  by  Sun\fl  1  coders  who  hate  discovered  that 
Tea  Garden  fine  table  delicacies  are  wonder- 
ful aids  to  good  cooking.  Send  in  your  ideas 
of  new  ways  to  use  Tea  Garden  Products  in 
meal  preparation — for  every  one  used  we  par 
$5.00.  Include  the  name  of  your  Tea  Garden 
grocer  and  send  to:  Tea  Garden  Products  Co., 
755  Sansome  Street,  San  Francisco  11. 


Cookies  for  Christmas,  for  lunchboxes  and 
cookie  jars!  This  month  we  have  picked 
cookie  recipes  you'll  want  to  try,  to  clip  and 
save. 

The  first  is  a  recipe  for  those  rich,  pretty 
cookies  that  are  such  fun  to  make  and  serve 
(or  send)  around  holiday  time.  Mrs.  Arthur 
Tetrick  of  Los  Angeles  calls  them  : 


Tea  Garden  Danish  Pastries 

V6  cup  shortening  Dash  of  salt 

Vi  cup  brown  sugar  1  egg,  separated 

1  cup  sifted  flour  Chopped  nuts 

Tea  Garden  Jelly,  Marmalade,  Preserves 

Cream  shortening  and  sugar,  add  slightly 
beaten  egg  yolk,  work  in  flour.  Form  dough 
into  pieces  the  size  of  a  walnut,  dip  in  un- 
beaten egg  white,  roll  in  chopped  nuts, 
place  on  a  cookie  sheet,  flatten  slightly 
and  make  an  indentation  in  the  center  of 
each.  Fill  these  centers  with  a  variety  of 
Tea  Garden  Jelly,  Preserves  and  Marma- 
lade. Bake  about  20  minutes  in  a  moder- 
ate (325°)  oven. 


Use  either  kind  of  Tea  Garden  Orange  Mar- 
malade for  this  recipe  . . .  golden,  bittersweet 
with  its  piquant  flavor,  or  English  Style,  a 
deeper  amber  color  with  the  sharp,  tangy 
taste  of  imported  Seville  orange  peel. 

We  put  this  high  on  our  list  of  "favorite  reci- 
pes." Mrs.  Dale  Light  of  Benson,  Arizona, 
gets  $5.00  for  sending  it  in. 


Tea  Garden  Marmalade  Bars 

Vi  cup  sugar  Vi  teaspoon 
Vi  cup  shortening  cinnamon 

1  Vi  cups  all-purpose  Vs  teaspoon  cloves 

flour  1  egg,  beaten 

1  teaspoon  baking  Vi  cup  milk 

powder  %  cup  Tea  Garden 
V2  teaspoon  salt  Marmalade 

Cream  sugar  and  shortening,  add  egg  and 
milk,  sifted  dry  ingredients.  Blend  well; 
mixture  will  be  thick.  Spread  half  into  an 
oiled  pan  (about  7  x  11  inches),  cover 
with  the  marmalade  and  spread  on  the  re- 
maining mixture.  Bake  in  a  hot  (400°) 
oven  25  minutes.  When  cool  cut  into  bars. 
Makes  28  bars  about  1x2%  inches. 


for  a  richer  cookie.  The  recipe  comes  from 
Mrs.  Bessie  Corl  of  Fillmore,  California. 


Whole  Wheat  Cookies 

%  cup  Tea  Garden  %  teaspoon  salt 

Syrup  %  teaspoon  soda 

v2  cup  shortening  2  teaspoons  baking 
2  eggs,  beaten  powder 

V2  cup  milk  1  teaspoon  vanilla 

(or  cream)  3  cups  whole  wheat 
flour 

Have  shortening  at  room  temperature,  or 
slightly  soft.  Mix  with  syrup,  eggs  and 
milk.  Add  the  dry  ingredients  and  vanilla. 
Use  more  or  less  flour,  according  to  the 
way  baked.  May  be  baked  in  muffin  tins, 
used  as  a  rolled  or  drop  cookie.  Bake  in  a 
moderate  (350°)  oven  until  light  brown. 
(About  25  minutes.) 


Tea  Garden  Preserves  and  Jelly  have  true, 
natural  fruit  flavors  because  they're  made  as 
you  would  make  them  at  home — of  fine  table 
fruits,  orchard  fresh  and  ripe,  cooked  slowly 
in  small  batches. 

Here's  a  delicious,  quick  "cookie"  for  lunch- 
box,  snacks  or  children's  tea  parties.  So  easy 
to  make,  and  if  you  can't  get  cocoanut,  use 
cornflakes!  The  recipe  comes  from  Mrs.  Bert 
C.  Vander  Griend  of  Lynden,  Washington. 


Tea  Garden  Quick  Crisps 


20-24  graham 

crackers 
2  teaspoons  butter 
1  cup  sugar 


1  egg,  beaten 

1  Vs  cups  shredded 

cocoanut 
Tea  Garden 

Preserves 

In  the  center  of  each  graham  cracker  place 
a  teaspoonful  of  Tea  Garden  Preserves. 
(Use  your  favorite  variety,  or  several  dif- 
ferent kinds.)  Melt  the  butter,  mix  with 
the  sugar,  egg  and  cocoanut.  Mold  a  small 
mound  of  this  mixture  over  the  jam,  al- 
most covering  the  cracker.  Put  on  an  oiled 
pan  or  cookie  sheet  and  bake  in  a  moder- 
ate (350-375°)  oven  15  minutes.  Will 
make  20  cookies  of  whole  crackers.  If  you 
wish  smaller  cookies,  and  more  of  them, 
cut  graham  crackers  in  half. 


Keep  Tea  Garden  delicacies  on  your  kitchen 
shelf  ivith  your  other  staples  to  help  you  pre- 
pare better  meals.  Tea  Garden  has  never  used 
a  substitute,  never  skimped  on  quality. 

TEA   GARDEN    PRODUCTS  CO. 


Keep  the  cookie  jar  filled  with  these  and  you 
needn't  worry  how  many  the  children  eat — 
they're  not  too  rich  or  sweet,  and  the  whole 
wheat  flour  makes  them  extra  nourishing. 
Lots  of  variations  possible,  too:  add  raisins 
or  nuts,  bake  as  cup  cakes,  add  spices  for  a 
change  of  flavor,  omit  milk  or  use  only  %  cup 

PRESERVES  •  JELLIES  •  SYRUPS  •  GRAPE  JUICE  •  MARASCHINO  CHERRIES  ■  SWEET  PICKLED  AND  BRANDIED  FRUITS 
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FINE 

CALIFORNIA 

WINES 


Burgundy  •  Carignan 

Claret  •  Cabernet 

Sauterne 


Zinfandel 
Chablis 


Whatever  wine  your  taste 
prefers,  be  sure  to  ask  for 
SIMI  VINEYARD  table 
wines.  Then  you  are  abso- 
lutely certain  of  superb 
quality  wines,  from  choice 
grapes,  matured  with  unhur- 
ried care — brought  to  you 
at  the  height  of  their  perfec- 
tion. Why  accept  anything 
less  than  SIMI  VINEYARD? 

"See  Me  for  SIMI"- 

your  wine  dealer  extends 
both  an  invitation  and  a 
recommendation  for  the 
utmost  in  wine  satisfaction. 

PARROTT  ftf  CO. 

Sole  U.  S.  Distributors 
320  CALIFORNIA  ST.,  SAN  FRANCISCO  4 


PARROTT   &   CO. 

320  California  St.,  San  Francisco  4 

Without  cost,  send  me   Hotel   Del   Monte  Chef 
James  Cullen's  Wine  Cooking  Recipes. 


Name 

Address 
City 


State 


Herb  cookery 

Recipes  to  accompany  a 
Christmas  gift  of  herbs 


J\  CHRISTMAS  gift  of  herbs  means  flavor 
and  fragrance  and  adventures  in  good  cook- 
ing long  after  the  holidays  have  passed.  If 
you  are  the  giver,  include  a  packet  of  some 
of  the  following  recipes  with  your  gift.  If 
you  find  herbs  among  your  own  presents, 
let  these  suggestions  show  you  how  to  lift 
simple  dishes  to  out-of-the-ordinary 
heights.  Fresh  or  dried  herbs  may  be  used. 

Kidney  Saute  with  Herbs:  Wash  4  lamb 
kidneys,  split  in  halves  lengthwise,  remove 
white  centers  and  tubes,  and  soak  in  scald- 
ing water  20  minutes;  drain.  Cut  into  small 
pieces  and-  dredge  with  flour,  then  brown 
slowly  in  equal  parts  of  butter  and  oil  with 
2  small  onions,  cut  fine.  When  kidneys  and 
onion  are  browned,  add  %  cup  sliced  mush- 
rooms, 2  tablespoons  Sauterne,  %  cup  cold 
water,  1  teaspoon  finely  cut  thyme,  and 
salt  to  taste.  Cover  and  simmer  slowly  for 
20  minutes.  Serve  on  toast  points.  Serves  2. 


Spring  Garden  Omelet:  Beat  4  eggs  until 
light,  adding  2  tablespoons  cream,  and  salt 
and  black  pepper  to  taste.  Pour  into  a  well- 
greased  skillet,  and  cook  slowly,  lifting 
edges  of  the  omelet  and  tipping  the  pan  so 
the  uncooked  portion  flows  underneath. 
When  firm,  sprinkle  the  following  herb  mix- 
ture over  the  top:  1  tablespoon  minced 
chives,  1  teaspoon  minced  parsley,  and  % 
teaspoon  marjoram.  When  the  omelet  is 
browned  on  the  bottom,  fold  over  and  serve 
in  wedges.  The  aroma  is  delightful — and 
so  is  the  flavor!  Serves  2  or  3. 
Shrimp  in  Savory  Sauce:  Use  the  large 
shrimp  for  this.  Flour  2  cups  of  them 
lightly  and  brown  in  oil.  Put  in  a  casserole 
and  set  aside  while  you  make  the  sauce. 
Heat  1  tablespoon  each  of  butter  and  oil 
together;  add  1  (8  oz.)  can  tomato  sauce, 
2  tablespoons  chili  sauce,  2  tablespoons 
Claret,  1  small  onion,  finely  minced,  1 
tablespoon  chopped  parsley,  salt,  and  1 
teaspoon  sweet  basil.  Let  this  cook  over 
low  heat  for  10  minutes  to  blend  the  fla- 
vors, then  pour  it  over  the  shrimp  and  bake 
in  slow  oven  (325°)  for  30  minutes,  Serve 
on  toast  to  2  happy  people. 
Bean.H  Rosemary:  You'll  need  1  (No.  2) 
can  of  red  kidney  beans  or  2V2  cups  of 
cooked  kidney  beans  for  this.  Brown  i 
small  onions,  finely  chopped,  in  oil;  add  1 
large  tomato,  peeled  and  cul  into  bits,  a 
sprinkling  of  fresh  parsley,  M>  teaspoon 
rosemary,  and  salt,  to  taste.  Mix  this  thor- 
oughly with  the  beans,  put  in  a  casserole 


we  -ve  struck      1. 
TREASURi  /    / 

,/r*A  ch€stof  \ 

PIRATES 
GOLD!  ' 


\ 


Pirates'  gold  Graham  Crackers  M 
hit  the  spot  with  hungry  young 
pantry  pirates  . . .  and  it's  a  between- 
meal-snack  that's  good  for  them  too! 

For  these  crunchy  graham  crack- 
ers are  simply  energizing  grain, 
rich  molasses,  pure  vegetable  short- 
ening and  lots  of  natural  honey  tor 
sweetening.  They're  wholesome, 
they're  nourishing,  and  they're  lipH 
smacking-good. 

'Fry  them  yourself.  You'll  say  you 
never  tasted  a  better  graham  crack-* 
er!  Sold  in  two  sizes.  Get  the  big  n- 
economy  package  and  save  yourself'  . 


an  extra  shopping  trip. 

Buy    Pirates'    Gold    Graham 
Crackers  today. 


b 
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s  n  Nil 


Ii  m  rtrip  or  two  of  bacon  across  t lit*  top. 

I  bake  in  a  moderately  liot  oven  CS7.i)°) 
il  the  bacon  ia  done.    Serves  2  or  .'5. 

its  Steak  Savory:  Have  l1^  pounds 
md  steak  cut   1   to  1V2  inches  thick. 

idgC  steak  with  1  :;  CUp  seasoned  flour. 
m<l  flour  into  meat,  and  then  brown  on 
h  sides  in  bacon  drippings.   Slice  1  large 

on  very  thin  and  lay  slices  over  steak. 

it  1  cup  water  with  V2  cup  Claret  and 
ir  over   meal,  then   sprinkle  with    I    tea- 

•on   minced   summer  savory.    Cover 

illy  and  simmer  for  1  hour,  or  until 
it  is  tender,  basting  from  time  to  time 
h   the  gravy.     He  sure   to  keep  the  heat 

.  The  perfume  is  tantalizing!  Serves  1. 
lumbers  with  Dill  Dressing:  Peel  .'!  me- 
m-sized cucumbers  and  slice  very  thin. 

them  in  a  howl,  cover  with  cracked  ice 
salt,  and  place  in  the  refrigerator, 
ke  a  dressing  of  3  tablespoons  nil.  a  dash 
salt  and  black  pepper,  2  tablespoons 
te  wine  vinegar,  1  teaspoon  chopped 
anil  1  whole  clove  of  garlic.  Allow 
ssing  to  stand  at  least  an  hour,  then  re- 
.(•  garlic  and  pour  dressing  over  drained 
limbers.    A  delicious  accompaniment  to 

dishes.  Serves  ~>  or  (i. 
itddo  Rosemary:  For  2  avocado  halves, 

1   tablespoon  chili  sauce,  2  tablespoons 

1  teaspoon  red  wine  Vinegar,  V->  tea- 
311   rosemary,  and  salt  to  taste.   If  you 

garlic,  add  V2  clove  and  remove  it  be- 

serving.   Let   dressing  stand  for  a  few 
utes,  then  fill  center  of  avocado  halves 
1  it.   A  delicious  appetizer.   Serves  2. 
S  Rice  Cakes:  Mash  2  cups  cold  boiled 

with  a  fork.  Moisten  with  a  little 
.m,  then  add  1  teaspoon  powdered  sage 

a  pinch  of  salt.  Mix  thoroughly  and 
ce  into  small,  flat  cakes.  Dust  cakes 
1  flour  and  saute  in  hot  oil  to  a  nice 
,vn.    Serve  with  pork.    Serves  4. 


6  Cottage  Cheese:  Start  with  1  pound 
■ner's-style  (dry)  cottage  cheese.  If  un- 
ainable,  buy  creamed  cottage  cheese 

squeeze  dry  in  a  clean  cotton  bag.  Add 
blespoons  cream,  1  tablespoon  salad  oil, 
:aspoon  chopped  thyme,  V2  teaspoon 
pped  sweet  basil,  1  teaspoon  finely 
pped  parsley,  and  salt  to  taste.  Blend 
,  then  pack  into  a  covered  pottery  bowl 

store  in  the  refrigerator  overnight,  if 
;ible.  Make  into  sandwiches  or  hors 
uvres,  using  dark  brown  bread — pref- 
>>ly  pumpernickle.  Wonderful  with  beer. 
\t  Julep  Salad:  Pare  6  medium-sized  raw 
ots  and  grate  them  into  a  bowl.  Peel 
rt  apples  and  grate  into  carrots.  Add  2 
espoons  finely  chopped  mint,  then  mois- 
with  mayonnaise  and  add  salt  to  taste. 

in  lettuce  cups  and  top  each  serving 
1  a  sprig  of  fresh  mint  dipped  in  sugar. 

'kick"  in  this,  but  it's  as  refreshing  as 
ant  Julep,  any  day!  Serves  4  or  5. 
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ONE  MOTHER  TO  ANOTHER 

Doctors  tell  us  that  the  height  and  weight  of 
America's  youngsters  are  'way  better  than  they 
used  to  be.  Much  of  the  credit  for  our  better 
nourished  younger  generation  can  be  given  to 
the  earlier  introduction  of  strained  baby  foods 
in  the  infant  diet.       ^  ^  ^j^ 


Sweetest  Moment  of  the  Day  .  .  . 

With  baby  well-fed  and  ready  for  sleep!  Yes,  the  right  food  can  do  so 
much  to  make  a  contented  baby.  Gerber's  Strained  Foods  taste  extra 
good  .  .  .  always  smooth  and  even  in  texture.  Packed  with  goodness 
because  they're  cooked  the  Gerber  way  with  steam  to  protect  precious 
minerals  and  vitamins.  Be  sure  to  get  Gerber's!  There  are  15  Gerber's 
Strained  Foods,  also  8  kinds  of  Gerber's  Chopped  Foods  for  older  babies. 

Before  I  Go  to  Sleep 


Here's  a  thought  for  every  mother — 
try  a  variety  of  cereals!  Feed  baby 
Gerber's  Cereal  Food  at  one  feeding, 
Gerber's  Strained  Oatmeal  at  the  next. 
Variety   helps   baby   eat   better!     Both 


Gerber's  cereals  are  enriched  with 
Vitamin  Bi  and  Iron — so  necessary 
to  build  healthy  babies.  No  cooking 
required — just  add  hot  or  cold  milk 
or  formula. 


erber's 

HSMONT    MICH  OAKIANO.  CAl 

¥/tee  sample C'i"'l.  !'"*"*  '"""     Ch<"""d  """" 


■Gerber  Products  Company  Name 

Dept.  ST12.  Fremont,   Michigan. 
Please  send  me  free  samples 
of    Gerber's    Strained    Oatmeal 
and  Gerber's  Cereal  Food.  City  and  State. 


Addrest 
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{M8PfflO*£SE3k 


Free:  EAST-TO-DO  Sandwich 
and  Canape  Recipes.  Write 
to  Durkee  Famous  Foods. 
2900  5th  St..   Berkeley.  Calif. 


FAMOUS 


DRESSM& 


SAUCE 

Ask  for  A  •  1  when  dining  out. 
Keep  A*  I  on  the  table  at  home. 

One  sauce  for  all  meats,  fish,  fowl,  eggs, 
beans  or  salads.  The  international  fa- 
vorite for  over  100  years.  Not  rationed. 

G.   F.   Htuhlcin   &  flro.,  Int.,  l/arlfcrd  /,   (.inn. 


The  DASH  that 

makes  the  DISH 


Christmas  ideas 


XIere  are  some  ideas  from  Sunset  readers 
to  make  your  holiday  season  merrier. 

SPEEDING  CHRISTMAS 

Bill,  a  very  active  young  friend  of  ours, 
was  hard  put  to  it  to  wait  for  Christmas  to 
come.  His  mother  bought  him  a  Christmas 
tree  short  enough  so  that  he  could  reach 
the  top.  Bill  was  equipped  with  colored 
papers  and  a  jar  of  paste.  With  these  he 
made  "cat  steps,"  paper  chains,  and  stars 
for  the  tree.  He  also  strung  popcorn  and 
nibbled  on  the  pieces  too  broken  to  string. 
He  spent  so  many  happy  hours  trimming 
his  tree  that  Christmas  came  quite  soon. — 
L.  W.  M.,  Berkeley,  Calif. 

ON  BORROWED  TOYS 

Here  is  an  idea  that  helped  to  "make"  a 
party  I  had  soon  after  Christmas.  It  could 
work,  probably,  only  in  a  home  where  there 
are  small  children. 

I  was  having  a  buffet  supper  preceding  a 
dancing  party.  On  my  dining  table  I  ar- 
ranged several  white  tapers  in  low  holders. 
Around  the  candles  I  piled  the  huge,  bril- 
liant-colored wooden  beads  that  had  been 
given  to  the  children  for  stringing.  A  bright 
new  ball,  one  or  two  blocks,  and  a  shiny 
horn  were  worked  in  with  these.  At  each 
end  of  this  arrangement  I  stood  a  new 
Donald  Duck  and  Mickey  Mouse.  It  lent 
a  light,  informal  note  to  my  table  that  flow- 
ers couldn't  have  given. 
Around  the  room  were  fantastic  animals 
and  men  made  from  a  construction  set,  and 


A  hot-dish  holder  makes  a  decorative  wrap- 
ping for  din/  (/if I  in  a  bottle;  greens  and 
pine  cones  are  wired  on  for  a  festive  touch 


the  wind-up  toys,  building  toys,  and  sc 
forth.  These  kept  the  guests  amused  while 
waiting  for  supper  and  before  leaving  foi 
the  dance.  Needless  to  say,  I  had  no  dif- 
ficulty in  getting  my  group  to  "break  down 
and  enjoy  themselves,  even  though  all  o 
them  were  not  well-acquainted. — T.  W.  D.\ 
Bremerton,  Wash. 
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Two  j>aper  plates  make  a  good  container  fo 
any  food  gift.  Wire  handle  (a  ivooden  bead 
to  the  top  one;  decorate  it  with  gum  me 
stars  and  a  greeting  -painted  in  poster  pah 


GREETING  TREE 

Last  year  we  had  two  Christmas  trees,  an( 
since  I  couldn't  find  anyone  who  neede 
one,  I  had  to  think  of  a  way  to  decora] 
the  extra  tree.  Finally  I  fastened  a  it 
paper  bow  to  the  top  tip,  and,  as  tl 
Christmas  cards  arrived,  I  put  wire  loot 
through  their  corners  and  hung  them  o 
the  tree.  It  made  a  very  unusual-lookin 
tree  and  caused  much  admiring  eommci 
from  our  friends.  It  was  agreed  that  th 
was  a  lovely  way  to  display  the  card 
which  would  otherwise  be  put  away.  Soi 
lit'  the  people  even  said  that  they  we 
going  to  decorate  their  only  tree  that  wn 
this  year. — A.  L.  G.,  San  Gabriel,  Calif, 

TOWEL-TUBE  WRAPPINGS 

For  a  unique  small-gift  wrapping,  save  tl 

pasteboard  tubes  inside  rolls  of  paper  tov 
els.    Cut  them  into  lengths  of  -'i  inches  ( 
more   and   cover   with    leftover   pieces   < 
Christmas  wrappings.  These  should  be  lo] 
enough   to  tuck  in  about    an   inch   at   eac 
end.    The    filled    tubes   are    then    wrapp 
again  in  pieces  of  gay  paper  extending  I" 
yond   the   tubes  about    '.''/a   inches  al    ea 
end.    The   ends   are    lied    to    resemble    ll 
"snappers"  used  at   children's  parties. 
These  may  be  used  for  comic  gifls,  as  lab 
favors,   and    for    small    tree   gifts — sachfl. 
or  handkerchiefs,  for  instance.  <  'nndy  cou 
be  put  in  the  ones  on  the  tree,  to  be  give 
to  children. —  W.  J.  M .,  Burliugame,  ('alt 
(Mure  Christmas  Ideas  on  pages  .10.  At, 

Nl'NHl 


t  (i  bell  from  two  layers  of  denim  or  can- 
r;  inlil  gummed  stars  and  bow  of  striped 
terial.  Glue  or  sen-  edges  together;  use 
container  for  small  gifts  or  for  candies 


tures  and  buttons  on  this  white  canvas 
w  man  are  -painted  on  with  poster  paint. 
\  is  black  cardboard;  he  contains  candy 


i  canvas  or  denim  Christmas  tree,  dec- 
■  ed  with  gummed  stars,  is  a  good  con- 
R  er  for  handkerchiefs,  stockings,  small 

i.  It  makes  a  decorative  tree  ornament 

1944 


The  imams  and  the  dervishes  were 

hopping  mad  in  1570.  With  what  they  con- 
sidered unassailable  logic,  they  insisted 
that  because  coffee  wasn't  even  known  in 
Mohammed's  day,  he  couldn't  possibly 
have  approved  it.  Therefore,  it  was  an  in- 
sult to  the  only  true  prophet  of  Allah  for 
his  followers  to  drink  coffee. 

Apparently  this  made  sense  to  the  Mufti, 
for  he  decreed  a  ban  upon  coffee.  Shades 
of  the  18th  Amendment,  his  subjects  had 
different  ideas.  Soon,  throughout  the  Otto- 
man Empire,  fezzed  Turks  were  sidling  up 
to  grilled  doors  and  whispering  theTurkish 
equivalent  of:  "Look,  pal,  Ali  ben  Ali  sent 
me — I'm  o.k.,  slip  me  a  pint."  The  speak- 
easy had  been  born. 


Then  came  a  Mufti  with  a  taste  for  coffee. 
He  reasoned  that  Mohammed,  being  a  sage 
gentleman,  would  have  considered  coffee 
one  of  the  good  things  of  life.  So,  coffee 
was  legalized  and  the  speakeasies  vanished. 
And  speaking  of  good  things  here's  an  old 
holiday  favorite  given  new  zest  with  a  dash 
of  M.J.  B.'s  rich  flavor: 

Coffee  Fruit  Cake 

Cream  one  cup  butter  with  two  cups 
brown  sugar.  Add  a  cup  of  very 
strong  M.J.  B.  and  four  beaten  eggs. 
Mix  in  one  cup  molasses.  Sift  four 
cups  of  Hour  with  one  teaspoon  of 
salt,  one  of  soda,  one  of  cloves,  one 
of  nutmeg  and  two  of  cinnamon.  Mix 
a  pound  of  raisins  and  a  pound  of 
currants  with  some  of  the  flour.  Add 
the  rest  to  the  first  mixture,  then 
mix  together  and  add  fruit.  Pour  into 
wax  paper-lined,  greased  pan.  Bake 
three  hours  in  slow  oven. 

A  century  after  the  Turks  "legalized" 
coffee,  Charles  II  thought  England's  coffee 
houses  offered  too  great  a  temptation  for 
free  spirits  to  meet  and  air  grievances 
against  the  regime.  He  tried  to  close  them 
— and  stirred  up  such  howls  of  protest  that 
he  had  to  hoist  the  ban  ir,  just  eleven  days. 
He'd  probably  have  faced  armed  revolt  if 
Britishers  had  known  about  coffee  like  this: 


Brazilian  Chocolate 

Melt  two  squares  unsweetened 
chocolate  in  one  cup  of  M.J.  B.  in 
the  top  of  a  double  boiler.  Add  three 
tablespoons  sugar  and  a  dash  of  salt, 
then  boil  four  minutes,  stirring  con- 
stantly. Place  over  boiling  water. 
Continue  to  stir  as  you  gradually  add 
three  cups  of  milk.  When  hot,  beat 
with  a  rotary  egg  beater  until  frothy. 
M-m-m-m! 


And  just  to  make  your  Christmas  enter- 
taining merrier,  bedazzle  your  guests  with 
this  livelier  version  of  coffee  and  chocolate. 
Of  course,  to  give  it  the  true  epicurean 
touch  you'll  want  nothing  less  than  the  rich 
flavor  of  M.J.  B.  Coffee  for: 

Choco 

Follow  your  usual  method  for  mak- 
ing chocolate.  But  for  each  quart  of 
milk,  add  one  cup  of  M.J.  B.  made 
very  strong.  Filch  a  little  of  your 
husband's  very  best  sherry  and  add 
a  tablespoon  for  each  cup  of  coffee 
along  with  a  whiff  of  salt.  Serve  this 
quite  hot  and  top  each  serving  with 
whipped  cream.  If  you're  feeling 
very  reckless,  you  can  substitute 
brandy  for  the  sherry. 

We  can't  think  of  a  more  appropriate  gift 
to  tuck  into  your  stocking  this  Christmas 
than  the  secret  of  making  good  coffee.  It's 
quite  simple:  Be  sure  your  coffee  is  fresh. 
And  that's  easy, — just  ask  your  grocer  for 
M.J.  B.  Coffee.  Every  pound  of  M.J.  B.  is 
vacuum-packed  to  seal  in  all  the  mellow, 
aromatic  goodness  of  M.J.  B.'s  satisfying 
blend  of  the  world's  choicest  coffees.  That's 
why  — you  can't  make  a  bad  cup  of  M.J.  B. 


M.    J.    B     CO.,      SAN      FRANCISCO 
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li/hcn  two  old  -  time  favorite  condi- 
ments get  together,  you've  got  an  ex- 
citing combination  for  any  main-course 
dish.  Spice  -  up  rationed  meals  with 
Best  Foods  Mustard-with-Horseradish. 
Use  it  on  all  foods  on  which  you  for- 
merly used  ordinary  mustard. 


fP^BEST  FOODS 

MUSTARD 

WITH  * 


HORSERADISH  Of 


«y7  gutSH  of  wine  adds  the 
fjerjeci  touch  to  dining 
.  .  .  and  \Zroix  f*J\ovalv 
is  the  wine  oj  efiicuren . . , 


CROIX 
ROYALE 


say  Cray  Royal 


CALIFORNIA 


Chablii 
Cabernet 
Burgundy 
Sauternc 

Tawny  Port 

Pale  Dry  Sherry 

Madeira 

Muscatel 


You  will  he  proud  to  serve  these  Croix 
lloyale  table  and  dessert  wines.  Produced 
by  old  world  methods  from  choicest  grapes 
grown  in  the  fabulous  San  Joaquin  valley. 


CAMEO   VINEYARDS   CO.,  FRESNO,   CALIF. 


Christmas  candy 

Recipes  for  sweetmeats 
And  ways  to  pack  them 


Christmas  wouldn't  be  complete  without 
candy — candy  to  tuck  in  stocking  toes,  to 
give  as  edible  gifts,  and  to  tempt  the  sweet 
tooth  of  holiday  visitors.  Here  are  a  few 
simple  recipes  that  are  relatively  kind  to 
your  sugar  ration.  Illustrated  are  two  easy- 
to-make  Christmas  candy  containers. 

QUICK  FONDANT 

Vh   cup  sweetened  condensed  milk 
V2   teaspoon  vanilla 
2   cups  sifted  confectioners'  sugar 

Combine  ingredients  and  beat  until  mix- 
ture is  smooth  and  creamy.  Use  in  one  of 
the  following  ways:  Fondant-Nut  Balls: 
Shape  fondant  into  balls  and  press  between 
halves  of  walnuts  or  almonds.  Stuffed 
Fruits:  Stuff  prunes,  figs,  or  dates  with  fon- 
dant. Roll  in  powdered  or  granulated  sugar, 
if  desired.  Fondant  Bonbons:  Roll  balls  of 
fondant  in  grated  chocolate,  finely  chopped 
nuts,  or  finely  chopped  candied  fruits. 


Make  a  bag  of  pink  cloth,  mitering  the  bot- 
tom. Glue  a  strip  oj  red  cloth  to  the  top 
and  gather  it .  Hair,  eyebrows,  and  whiskers 
are  white  cotton;  features  are  paper  cut- 
outs. Stiffen  bottom  0}  bag  with  cardboard 


CANDIED   WALNUTS 

1  cup  sugar 

Vb   teaspoon  cinnamon 

V3   cup  milk 

3/t   teaspoon  vanilla 

2  cups  walnut  halves 

Combine  sugar  and  cinnamon  in  a  sauce- 
pan; stir  in  milk.  Cook  slowly  until  mix- 
ture forms  a  very  soft  ball  in  cold  water 
(235°) .  Quickly  stir  in  vanilla  and  nuts, 
and  pour  onto  waxed  paper.  Separate  nuts 
immediately.  (Work  fast,  because  they 
harden  quickly!) 

CHOCOLATE   PUFFED   CLUSTERS 

5  cups  puffed  rice  or  puffed  wheat 
1    cup  sugar 
Vi   cup  light  corn  syrup 
V2   cup  water 
V4    teapoon  salt 
IV2   squares  chocolate 
IV2  tablespoons  butter 
1    teaspoon  vanilla 

Crisp  cereal  in  a  moderate  oven    (.'{50°)    10 


ENJOY  INEXPENSIVE 
PRIZE- WINNING 
ORANGE  MARMALADE 

It's  Easy  To  Make  Anytime" 
With  This  Simple  Recipe 

6  Medium  Sized  Oranges 

(2  lbs.  Sliced) 
6  Cups  Water 
]/x  Cup  Lemon  Juice 
(About  6  lemons) 
1  Package  M.C.P.  Pectin 
9/^  Level  Cups  Sugar 
(Measured  ready  for  use) 


1.  Cut   oranges    in    cartwheels    with    vera, 
sharp  knife  to  make  slices  thin  as  possi. 
ble.    Discard    the   large   flat   peel    ends 
Sliced  fruit  should  weigh  2  pounds 

2.  Put  sliced  fruit  in  8-quart  kettle.  Adc 
the  water  and  lemon  juice. 

3.  Bring  to  a  quick  boil;  boil  gently  fo: 
1  hour  (uncovered).  If  peel  is  not  ten 
der  in  1  hour,  boil  until  tender. 

4.  Measure  the  cooked  material.  Due  G 
boiling,  the  volume  will  be  reduced  be 
low  7  cups.  Add  water  to  make  total 
peel  and  juice  exactly  7  cups. 

5.  Put  back  in  kettle.  Stir  in  M.C.P.  Pectin  B11 
continue  stirring  and  bring  to  a  full  boil  If 

6.  Add  sugar   (previously  measured).  Sti  li. 
gently  until  it  has  reached  a  full  rollinc  h, 
boil,    and   BOIL   EXACTLY   4    MIN 
UTES.  Remove  from  fire;  skim  and  sti 
by  turns  for  5  minutes. 

7.  Pour  into  jars.  If  you  use  pint  or  quar 
jars,  seal  hot  and  invert  jars  on  lids  un  r 
til  Marmalade  begins  to  set.  Then,  shale  L> 
well  and  set  jars  upright.  This  keeps  thi 
peel  evenly  distributed  throughout 

NOTE :  This  recipe  works  equally  we 
with  Navel  Oranges  or  Valencias.  Whe 
either  variety  is  over-ripe  and  peel 
soft,  use  %-cup  Lemon  Juice  insteai 
of  Yi-cup.  (Be  sure  to  discard  an* 
seeds.)  This  recipe  makes  7  pounds  o 
prize-winning  Orange  Marmalade. 

Advertisement 
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BUY  WAR  BONDS  AND  STAMPS 


Guittard 

Ground 

Chocolate 


" 


makes  the  best   tup   1 
of  not  chocolal 
yon  ev  er  I  as  I ed ! 


-> 
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Treat  your  family  to  the 
not  chocolate  beverage  aa-luxa 
made  with  Guittard  C round 
Chocolate.  Smooth  , , .  delicioui ! 
Use  Guittard  Ground  Chocolate 
for  baking. ■•for  every 
chocolate  use,  I  !asy  to 
use . . .economical/  tool 


it 


liii 


minutes;  place  in  large  greased  bowl.  Com- 
bine sugar,  corn  syrup,  water,  and  sail  in 
I  saucepan;  cover  and  bring  to  a  boil;  un- 
COVer  ;mc|  cook  until  mixture  forms  a  soft 
ball  in  colli  water  (240  ).  Melt  chocolate 
and  butter;  combine  with  syrup;  add  va- 
nilla. Pour  chocolate  syrup  over  cereal  and 
mix  well;  drop  by  tablespoonfuls  onto 
s/axed  paper;  cool. 

GLAZED  ALMONDS 

1   cup  blanched  almonds 
V2   cup  granulated  sugar 

Few  grains  salt 
V2  teaspoon  cinnamon 

Combine  all  ingredients  in  a  heavy  skillet; 
»ok  over  very  low  heal  until  almonds  are 

ITOWn  and  sugar  is  thoroughly  caramelized 
ad  very  brown,  but  not  burned.  Stir  con- 
inuously  after  sugar  -tarts  to  melt.  Pour 
■nlo  \wll  buttered  cooky  shed  or  pan  and 

eparate  almonds.  Cool. 

HOLIDAY  FRUIT  BALLS 

1   cup  uncooked  prunes 
1    cup  dried  white  figs 
t    cup  seedless  raisins 

Finely  chopped  unblanched  almonds 
or  granulated  sugar 

team  prune-  to  soften;  remove  pits.  Rinse 
gS  and  clip  stems.  Put  raisins,  figs,  and 
runes  through  a  food  chopper  using  a  fine 
nife.    Mix  well,  shape  into  balls  or  small 

icks  about   IV2  inches  long,  and  roll  in 

monds  or  granulated  sugar. 


he  base  of  the  angel  is  a  bag  made  of  pink 
7th,  the  bottom  mitered  like  a  paper  bag. 
ke  head  is  eut  from  pink  cardboard,  with 
'ir  of  fringed  and  curled  yellow  paper. 
kite  cardboard  icings  are  attached  to  bag 


CHOCOLATE-FRUIT  DELIGHT 

1  cup  uncooked  prunes 
1/2   cup  finely  cut  citron 

V2   cup  cut  candied  cherries 

4  tablespoons  gelatin 

5  tablespoons  cold  water 

l'/2   cups  undiluted  evaporated  milk 

2  cups  sugar 

2   squares  chocolate,  finely  cut 
Confectioners'  sugar 

nse  prunes;  remove  pits  and  cut  prunes 
o  small  pieces.  Rinse  citron  and  cherries; 
lin  and  dry  on  a  towel  before  cutting, 
ften  gelatin  in  cold  water;  combine  with 
Ilk,  sugar,  and  chocolate;  bring  to  a  boil 
li  stir  until  gelatin  is  dissolved;  simmer 
minutes.  Remove  from  heat,  add  fruits, 
li  stir  until  well  blended.  Pour  into  a 
xed  paper-lined  pan  and  let  set  until 
n.  Cut  into  desired  shapes  and  roll  in 
kfectioners'  sugar. 


comm'  back 


* 
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You  know  what 

/ct '  //ke6esf 

MHTNOW? 


..One  of  Mom's  nice 
cold  tuna  sa/ads  / 

\ ) 

"Home"  and  "Mom's  cooking"  are 
the  two  things  that  millions  of  Service 
men  want  most.  And,  high  on  the  culi- 
nary list  are  dishes,  either  hot  or  cold, 
made  (as  only  Mom  can  make  them ! ) 
of  these  famous  hrands  of  tuna. 

For,  these  quality  tunas  are  always 
delicate  and  delicious.  .  .  .  Only  the 
tender  light  meat  is  packed.  No  won- 
der "G.  I.  Joe"  dreams  of  "one  of 
Mom's  nice  cold  tuna  salads"! 

VAN  CAMP  SEA  FOOD  CO.,  INC. 
Terminal  Island,  California 


Solid  pack  or  "grated".., 
both  are  Quality  Tunas 


You  are  an  American 
...buy  WAR  BONDS! 


Angels 


-Here  is  a  very  simple  group  of  Christmas 
figures — Madonna,  Babe,  and  angels.  They 
can  be  assembled  at  practically  no  cost, 
and  they  make  a  charming  table  or  mantel 
decoration  for  the  holiday  season. 
The  foundations  for  the  figures  are  made 
of  a  piece  of  tissue  paper  about  a  foot 
square.  Draw  it  through  the  hands  to 
crease  it,  then  bind  it  by  twisting  a  wire 
or  string  around  it.  Double  the  top  part 
and  tie  it  with  string,  leaving  a  wad  of  tis- 
sue about  an  inch  in  diameter  for  the  head. 


TISSUE  PAPER     FACIAL     YELLOW 

FOLD  II 

TIE 


PAWB  CANDY  CUP 


A  flesh-colored  facial  pat  will  half  cover 
the  ball,  making  the  face;  a  few  stitches  will 
hold  it  in  place.  Sew  yellow  wool  ringlets 
around  the  faces  and  at  the  back  of  the 
heads;  the  haloes  (paper  candy  cups)  are 
sewed  behind  the  curls.  Features  are 
painted  on. 

The  arms  and  skirts  are  made  of  crinoline. 
Cut  them  as  shown  and  attach  them  just 
below  the  angels'  faces.  If  the  skirts  are 
not  stiff  enough  to  stand,  put  pyramid 
drinking  cups  under  them. 


-JOIN  TO 


The  crib  is  made  of  stiff  cardboard  (see 
pattern).  The  Babe's  head  is  made  like 
the  angels'  and  the  body  is  a  fold  of  crino- 
line. The  crib  is  lined  with  a  piece  of  crino- 
line; the  Babe's  body  is  sewed  to  this. — 
F.C.  I).,  Pasadena,  Calif . 


So  Fresh 
So  Smooth 
So  Good/ 


GENUINE  , 
MAYONNAISE 


DELICIOUS  ON 

ORANGE  AND 

AVOCADO 

SALAD 


ONE    OF    DURKEES    FAMOUS    FOODS 
k.  SINCE    1  857 


LIFE  of  the 
STUFFING 


Used  by  three  gen- 
erations of  fine 
cooks  to  make 
foods  taste  better. 
FREE  recipes. 
Write,  Wrn.  O. 
Bell  Co..  Dept. 
g      189  State  St., 

Boston,  Mass. 


SEASONING 


Buy  War  Bonds  -  Keep  It  Up 


DOES  YOUR  DOG 

*,    ITCH?  SCRATCH? 


DON'T  BLAME  FLEAS 
..MANGE..  .DIET! 

If  your  dog  or  cat  itrlies 
s<  rale  licscont in ually.il  sprobaba 
ot  due  to  flea9,  mange  or  diet.  2  to  I ,  a  j 
FUNGITC11,  grass-borne  fungus  Infection  limn  a  pu* 
sle  to  science.  Ii  tu.iris  as  an  itch  followed  by  dandrul 
iii.  ales  or  brownish-edged  sores  wit  i»  mouldy  odoi  Mai 
start  inearSi  <>n  paws,  underbody,  tail  <>r  eyes.  Can  hllj 
serious  results  -costly  care  even  total  loss,  NownnaSJ 
specialist's  discovery  SULKADENE  applied  txUrnaM 
I,.,  mi  uiiniih  ,  .  .  .clears  up  scales  and  sores  ii 
b  few  days.  Only  Sl.oo  in  mores.  Ifyour  dealei  do<  " 
have  SI  ILFADENE,  order  direct     address  below: 


SULFADENE,  BOX    P   Hi   orookfield.  ILLINOII 


H'llii 

■rod 

!i 
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myv  tooou. 

By  the  thousand,  Norge  men— factory 
workers  and  distributors,  dealers  and 
dealers'  salesmen — have  taken  "time 
out"  from  their  normal  useful  tasks  to 
attend  to  other  duties— grim,  dangerous, 
deadly  duties.  And  Norge  plunged  into 
the  maelstrom  with  these  men  .  .  . 
supplying  them  and  others  with  the 
sinews  of  war  that  increased  their  pro- 
ficiency and  will  hasten  the  day  of  their 
triumphant  return. 


jfot 


Norge  dealers  of  every  type— depart- 
ment or  furniture  store,  hardware  or 
home  appliance  shop— are  now  plan- 
ning for  that  great  day  when  show- 
rooms will  again  be  filled  with  new 
Norge  washers,  electric  ranges,  home 
heaters,  gas  ranges  and  Rollator  re- 
frigerators. Your  Norge  dealer  is  con- 
fident that  when  the  time  comes  you 
will  want  to  visit  his  store  to  view 
the  newest  Norge  products  of  expe- 
rience. Old  customers  as  well  as  new 
ones  will  find  that  the  Norge  dealer 
has  something  for  them  that  was  well 
worth  waiting  for — a  line  of  products 
which,  because  of  Norge's  wartime 
production  experience,  are  even  better 
designed,  better  engineered  and  better 


■  built. 
NORGE,    A    BORG-WARNER    INDUSTRY 

Norge  is  the  trade-mark  of  Norge  Division,  Borg-Warner  Corpo- 
■ation,  Detroit  26,  Michigan.  In  Canada:  Adaison  Industries, 
Ltd.,  Toronto,  Ontario. 


for  outstanding 
production  of 
war  materials.*' 


Ready  for  Today 

Without  interfering 
with  the  steady  flow 
of  war  material  from 
the  Norge  factories,  a 
limited  quantity  of 
brand-new.  full-size, 
full-quality  gas  ranges 
are  being  produced  and 
are  now  available  for 
essential  users. 


>EE    NORGE    BEFORE    YOU    BUY 
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NORfiF 

Vi  \JJtl\J  J-i 

HOUSEHOLD     APPLIANCES 


WRY 


"Mess 
Sergeant" 
home  style! 


more 


5he  also  serves"  who 
patiently  works  out  whole- 
some menus  for  her  family 
within  her  precious  store  of 
ration  points  and  pays  only 
ceiling  prices. 


CME 


..the  beer  with  the 

high    \mQ  Jit  Quenches!) 


Buy 

ANOTHER 

Bond 


ACME  BREWERIES 
San  Franc/sco,   loi  Angefos 


Christmas  ideas 


FAVORFUL  CENTERPIECE 
Last  year  our  Christinas  dinner  presents 
were  hidden  in  the  centerpiece,  which  was 
a  snow  man.  Christmas  seals  were  used  for 
his  features  and  waistcoat  buttons.  Every- 
one accepted  him  at  face  value,  not  sus- 
pecting that  his  white  tissue  paper  body 
concealed  favors.  When  the  hostess  dis- 
membered him,  his  hat  yielded  an  egg  sep- 
arator for  the  young  daughter  who  was 
just  learning  to  cook,  his  head  was  a  rub- 
ber ball  for  the .  baby,  his  arms  were  hot- 
dish  holders.  His  body  was  filled  with  gifts 
for  the  other  people  present. — L.  A.  K„ 
Poul.sbo,  Wash. 

FRUITCAKE  SAVER 

You  may  restore  the  moisture  and  flavor 
of  dried-out  fruitcake  by  wrapping  it  in  a 
tea  towel  which  has  been  dampened  in 
sweet  wine. — B.  S..  San  Francisco. 

BEAN  BAG  BOY 

Make  a  bean  bag  from  scraps  of  material 
cut  in  the  shape  of  a  five-pointed  star.  Ap- 


plique a  piece  of  beige  or  white  on  one  of 
the   points  of  the   star   for  the  face.    Use 

cones  of  felt  for  the  hat,  gloves,  and  shoes, 
and  round  cut-outs  for  the  buttons  and  fea- 
tures.   Tie  a  bow  around  the  "neck." 

PRESENTS  FOIt  DESSERT 

In  the  center  of  our  Christinas  table  were 
Christmas  packages,  all  the  same  size, 
wrapped  and  tied  with  red  and  white  paper. 
Ribbons  ran  from  the  packages  to  each 
place  card.  After  the  main  course,  every- 
one pulled  the  ribbons  and  opened  the 
packages.  They  found  individual  plum 
puddings  baked  in  shiny  new  tin  pans, 
wrapped  in  brown  paper  and  still  war  in 
Plates  were  furnished  and  hot   lemon  saner 

passed. — L.  B.,  South  Pasadena,  Calif. 

BETTEB    THAN  A  CAHI) 

It's  been  the  custom  in  our  family  for  sev- 
eral years  lo  write  a  long  letter  at  the  holi- 
day season  telling  I  he  highlights  of  our 
year.  Several  carbon  copies  are  made  and 
sen!    to   friends   practically   all  over   the 

United  Stales.    We  add  a  short  personal 

note  al    I  he  end  of  each  copy. 

Our  friends  have  received  the  idea  enthusi- 
astically, and  several  have  asked  lo  be  ill- 
eluded    in    "next    year's    letter."    They    like 


TREASURE 

PICKLES 


Crisp,    delicious 
...  gaily  colored! 


^ALLEYS 

Sots  good^ 


THEY    ADD    TO    LUNCHEONS'. 

P» 


BUT  FLAVOR 
-  RATIONED 


HASONINC 


ii'ii 


No  matter  what  food  re- 
strictions you  are  up  against, 
don't  forget  that  almost  every 
food  —  meat,  fish,  fowl,  vege- 
tables, etc. —can  be  made  lots 
more  appetizing  with  the  77 
year  old  favorite,  Bell's  Sea- 
soning. Now,  more  than  ever, 
it's  a  household  necessity. 

\  FREE  recipes. 

\  Write    Wm     G.    Bell    Co., 


Buy  War  Bonds -Keep  It  Up 


f 


Dept.  SD,  189  State  Street, 
Boston,    Mass. 


WANT  TO  MAKE  ¥*\  EVERY 
GOOD  GRAVY?  VA  ||0TTLt 
A    SHOW! 
HOW 


edsGroi 

Srn.l    ;.,.«l,7lr,/   ,.,    Mil  ' 
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tlic  idea  of  receiving  the  same  letter  as  that 

m'iiI    to  mutual  friends. 

If  a  mimeograph  machine  is  available,  the 
(I. '.-I  can  be  magnified  to  include  appro- 
priate sketches  and  cartoons. —  0.  C.  S., 

"nrt   II linn  in,-.  Calif. 

GREETING  I  UID  NOTE 
save  all  the  greeting  cards  we  receive  on 
lolidays  throughoul   the  year.    On  various 

.ccasions   when    I    waul    to   write   a   special 

•tier  to  someoiu — perhaps  a  sick  person 

r  a  child—1  select  a  suitable  picture  from 
Card,  'ill    it    out.  and   paste  it   on  my  sta- 

ionerv.  The  pictures  make  the  letters  gay 
nd  unusual.-  M    W     Olendale,  Calif. 

CANDI.K  TRICK 

Vhen  Christmas  is  over,  we  always  have 

lany  stumps  of  candles  left.  I  cut  them 
ito  small  pieces,  saving  the  wicks,  and 
nil  them.  Then  I  pour  the  wax  into  small. 
■inkle-edged  paper  cups.  When  the  wax 
i-  cooled  enough  to  form  a  crust.  I  pierce 

and   insert   a  piece  of  the  wick.    When   it 
Solid,  I  tear  oil  the  paper  cup — and  there 

a  new  candle.—*/?.  F.,  Albany,  Ore. 


FOR   <  HIIDREN's  GIFTS 

iiv  animals,  the  kind  that  are  made  to 
used  as  cake  candle  holders,  make  nice 
ibellishments  for  children's  gifts.  The 
re  pin  attached  is  easily  cut  off  with  tin 
ips;  then  they  are  ready  lo  he  tied  on 
e  children's  Christmas  packages. — M.  G., 
hit  tier,  Calif. 

EATMENT  FOR  THE  CHRISTMAS  TREE 

i  keep  a  Christmas  tree  fresh  longer  and 
reduce  the  possibility  of  its  catching  fire, 
!  Forest  Products  Laboratory  of  the  U.  S. 
rest  Service  makes  the  Following  recom- 
ndations:  (1)  Buy  a  tree  that  has  been 
;  as  recently  as  possible.  (2)  Cut  off 
■  end  of  the  trunk  diagonally  at  least 
i  inch  above  the  original  cut  end.  and 
nd  the  tree  in  a  container  of  water,  kecp- 
;  the  water  level  above  the  cut  surface, 
is  treatment  prevents  the  needles'  dry- 
out  and  becoming  inflammable,  and 
■ps  them  from  falling.  Experiments  with 
eral  species  of  trees  and  numerous  kinds 
chemical  solutions  show  that  water  is 
re  effective  than  any  of  the  solutions 
ted  for  preserving  Christmas  trees. 


I 


*  for  the  hearth  and  greens  for  holiday 
^oration  make   a  thoughtful  gift;  put 

wood  carrier  made  from  length  of  gaily 
\ned  canvas  tacked  around  broomsticks 
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you*  coo/c/£s  tv/a 
TA$re  VEi/c/oc/s  /f 

YOVMAKSTHEM  W/rH 
DVRK€&>  TXOCO 

MARGAXMC 


THIS  LUSCIOUS  COOKIE  RECIPE 


1  cup  Durkee'sTroco 
1  '/j  cup  brown  sugar 
3  eggs 

'/»  cup  boiling  water 
Dissolve  1  scant  tsp. 
soda  in  boiling  water 


3Vi  cup  flour 

1  teaspoon  cinna 

mon 

1  cup  chopped 

walnuts 

1  cup  raisins 


y{  Cream  Durkee's  Troco  Margarine, 
sugar,  and  eggs.  Add  flour  sifted  with  cin- 
namon. Add  soda  and  boiling  water,then 
add  walnuts  and  raisins.  Drop  by  tea- 
spoonful  on  cookie  sheets  and  bake  at  3  7  5° 


Coaxing  sleep  when  sleep  is  difficult  is  easy  for  Irving 
Pillows.  Filled  with  the  finest  down  and  plumes,  they  are 
made  for  relaxation  and  comfort.  .  .  If  your  store  hasn't  an 
Irving  Pillow  for  you  now,  we  ask  your  patience  a  little 
longer.  Our  fighting  men  still  need  down-filled  sleeping  bags. 
Irving       &      Company,       Portland,      Oregon. 
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Ho  Time  for  breakfast? 


t/mfforW*' 


Don't  hurry  off  to  work  or 
school  without  a  hearty  break- 
fast! It  takes  so  little  time  to  get  a 
"Zooming"  start  on  the  day! 

ttistatit-cookitig! 

Just  stir  Zoom  flakes  into  salted 
boiling  water  and  turn  off  the  heat. 
Hearty  hot  cereal's  ready  in  an 
instant! 

What's  more,  there's  time  to  en- 
joy 'Zoom's  rich  whole  wheat  flavor 
.  .  .  appreciate  its  warming  goodness 
.  .  .  get  full  benefit  from  its  whole 
wheat  nutrients!  Because  Zoom 
cooks  so  fast  you  can  "eat  it  slow!" 

Get  instant-cooking  whole  wheat 
Zoom  in  the  bright  blue  Fisher 
handysack  at  your  grocer's.  Give 
yourself  and  family  a  real 
"Zooming"  start  every  day! 


v*5>. 


INSTANT-COOKING 
Whole  Wheat 

CEREAL 


ftLWed 


KC.     u  i     **i     on 


The  Importance  of  Old  Ealing  Places  in  the  Art  of  Cooking 


1 1  orth  of  Sa7i  Francisco,  in  Marin,  So- 
noma, and  Napa  Comities,  there  were,  be- 
fore the  war,  a  number  of  little  out-of-the- 
way  French  and  Italian  dining  places  that 
should  be  immortalized  in  the  records  of 
the  Chefs  of  the  West.  In  their  informal 
atmosphere  many  a  member  of  the  Order 
has  found  inspiration  and  guidance. 
The  natural  zest  and  enjoyment  which 
these  French  and  Italian  families  took  in 
preparing  and  serving  their  specialties  de 
la  maison  were  usually  immediately  con- 
veyed to  the  diners  and,  of  course,  the 
gusto — "the  abandon  of  the  Gallic" — with 
which  these  same  diners  tore  into  the  food 
was  something  they  are  not  likely  to  forget . 
Recently  we  were  reminded  of  the  impor- 
tance of  these  establishments  by  Arthur 
II.  Deute.  whose  natural  feeling  and  sin- 
cere affection  for  his  subject  are  reasons 
enough  for  his  appearance  at  the  speaker's 

table  in  the  December  meeting  of  the  Chefs 
of  the  West.   Mr.  Deute: 

Many  years  ago,  I  attended  Mount  Tamal- 
pais  Military  Academy  in  San  Rafael  in 
Marin  County.  California.  The  school  fur- 
nished riding  horses,  and  many  a  day  we 
rode  horseback  over  the  Marin  hills,  over 
to  Muir  Woods  in  Mill  Valley,  topping 
Bolinas  Ridge  and  on  down  to  the  old  bay 
shore  village,  perhaps  taking  a  longer  ride- 
to  Tomales  Bay,  farther  to  the  north.  It 
has  been  many  a  day  Bince  those  rides,  bu1 
always  there  remain  the  memories  of  one 

of  the   most    important    features  of   the  ex 

peditions — mealtime. 

There  was  a  wayside  restauranl  run  by  a 

family  named  Caramelli.  not  far  from  Fair- 
fax, on  the  load  going  over  the  ridge.  Cara 
nielli's  was  a  fine  place  to  reach  about  mid 
day.    There   was   always   a    kettle   of   well 

cooked  family  soup,  needing  only  a  little 

heating.     And    there    was    crusty    Italian 

home  baked  bread  and  fresh  butter.   The 

"specialty  of  the  house,"  though,  WM  8 
lamb  steak   prepared   in  a   way   peculiar   to 


«' 
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Caramelli's.  If  I  rememl>er  correctly,  it  it 
was  the  grandmother  who  actually  cooked  »j 
it  and  prepared  the  sauce.  Even  as  a  boy|j| 
in  school,  I  was  collecting  recipes,  and  I 
am  happy  to  find  this  one  tucked  away  in 
a  safe  corner. 

LAMB   STEAK   CARAMELLI 
For  each  serving,  cut  from  a  leg  of  lamb  a 
slice    about    three-quarters   of   an    inch 
thickness.   Dust  with  pepper  and  salt,  and1 
while  doing  that,  heat  some  butter  in  an 
iron   frying   pan,   using  a   very   hot   flame. 
Now  drop  the  steak    (or  steaks)    into  this  " ' 
hot  butter  and  cook  very  fast  on  both  sides 
scaling  in  all  the  juices.  Enough  will  escapi  ™ 
to  help  in  making   the   sauce  at   the  end 
About  ten  minutes  will  brown  the  steak  or r" 
both  sides  and  cook  the  center  sufficiently 
And  then  out  onto  a  hot  platter  while  tlus 
sauce  is  prepared: 

To  the  juices  in  the  pan  add  a  tablespooj 
or  two  of  butter  and  a  glass  of  dry  w  hit 
California  wine.  Into  this  pour  a  lew  tabu 
spoons  of  sliced  mushrooms  and  cook  untj 
I  he  mushrooms  are  done — a  matter  of  min 
ule.s  only.  At  the  end,  a  squeeze  of  lemaj 
juice,  and  then  over  the  steak  it  goes. 
If  one  complimented  the  cook  in  advance 
there  would  emerge  with  the  steak  a  sma 
baking  dish  in  which  potatoes  an  gruti 
were  at  the  peak  of  perfection.  The  COffl 
at  Caramelli's  said  to  me  one  day:  "M 
dear  young  man,  I  can  sec  you  have  po; 
sibilities  as  a  cook;  if  not  as  a  cook,  the 
as  one  who  enjoys  good  food  Let  me  sho'  : 
you  about   this   potato  cooked   with  eheea 

POTATOES  M    GRATIN 
"You    have  at    hand   a   few    sound    potato* 
which  you  have  cooked  with  the  skins  u|>c 
them.    And  in  time,  when  the  J   are  cooko 
\oii   remove  these  skins.    The  potatoes  yc 

cut    into    small    dice      not    more    t  hi II 

quarter  of  an  inch  in  size    These  you  plue 
in    a    saucepan    and    heal    together   with 
light    hut    rich  cream   sauce.    And   win 

s  1 1  NSI 


Rated  and  mixed,  you  place  these  in  a  nice 
•arthenware  baking  dish  from  which  you 
i  ill   serve   them    presently.    Now  over  tlie 

lotatoes  in  the  cream  sauce  you  sprinkle 
generous  amount  of  grated  cheese.    And 

hen  many  little  hits  of  butter.  And  then, 
s  a  final  toncli.  just   a  mere  sprinkling  of 

ntmegi  Now  this  goes  into  a  medium  hot 
ven  long  enough  for  the  cheese  to  melt 

ito   the    potatoes   anil    the   top   to   become 

ghtly  browned.   And  then,  it  is  served  in 

II   its  marvelous  goodness." 

•n    from    Caramelli's.   as   we    rode    up   the 

dge,  we  came  finally  to  Liberty  Ranch, 

wned  by  the  Pizzaglia  family. 
t  Piz/aglia's  one  found  chicken  prepared 
the  manner  of  the  Italian   farmers  and 

inciters.  These  chickens  were  always  killed 
the  morning  and  were  living  in  a  cool 
ace  until  late  afternoon  and  evening, 
hen  they  were  said  to  he  at  their  best.  Of 
iurse,  they  were  born  and  raised  at  Lib- 
ty  Ranch  and  were  always  plump  and 
dl  fed.  Liberty  Ranch  felt  that  anything 
ort  of  some  three  and  a  half  pounds  was 
rather  puny  specimen.  The  chickens  were 
t  into  serving-sized  portions,  wiped  off 
.in   with  a  damp  cloth,  then  wiped  dry. 
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CHICKEN  PIZZAGLIA 

ii'  cooking  operation  always  started  with 
e  melting  of  butter  in  a  pan.  To  the  but- 
•  were  added  a  pinch  of  rosemary  and  a 
uple  of  nubbins  of  mashed  garlic.    The 
rlic  was  browned  and  then  tossed  out. 
len   the   pieces  of  chicken,   dusted   with 
t  and  pepper,  were  added  and  browned. 
xt.  a  tomato  or  two,  chopped  in  pieces, 
s  added   and   cooked   with   the  chicken 
til    the    tomato    became    thick    and 
iushy."  And  last  went  in  a  cup  or  so  of 
*th — chicken  or  veal,  preferably — or  hot 
ter  if  there  happened  to  be  no  broth. 
en  a  lid  went  onto  the  pan,  and  over  a 
w  fire  the  chicken  was  cooked  until 
der.  Adding  a  handful  of  chicken  livers 
the  sauce  and  boiling  it  down  to  the  de- 
id  thickness  provided  a  delicious  gravy. 
•  hope  that  "progress"  will  never  com- 
tely   erase   sucJl   little   places  from   the 
astern  scene.    Their  almost  reverent  at- 
ide  toward  good  jood  and  drink,  their 
lily  to  give  dramatic  values  to  ordinary 
d — these  are  a  part  of  our  heritage  that 
<uhl  be  well  guarded. 
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•  Give  him  an  Alligator  this 
Christmas !  It's  the  most  versatile  coat 
he  could  own.  Traditional  good  looks 
— superb  styling — impeccable  tailoring 
— have  made  Alligator  Rainwear 
America's  favorite.   And  Alligator's 
fine  fabrics,  dependably  processed  for 
maximum  water  repellent  protection, 
guard  your  health  and  clothes  from 
rainy  West  Coast  weather.  The  Alligator 
Company,  St.  Louis,  New  York,  Los  Angeles. 


featured  at  Rfflrr 
beaters  Evtry  inhere 
in  a  Wide  N,in,;r 
of  Popular  Prices. 


iIXJLM€3^TOiR. 


because  .  .  .  IT'S  SURE  TO  RAIN! 
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FROM  ME  TO  ME 
TEA  TIMERS 


Says  Mrs.  Robert  Hoyt 

Los  Angeles, 

California 


mBtek 

CRACKfRS 


Holiday  time 

is  7254  TimR  time. 

Quests  Ipve 

these  crackers 

with  the 

party  flavor 


And  no 
wonder !  They're  so 
rich  tasting... so 
flaky -tender  they 
add  a  *just- right" 
touch  to  whatev/er 
you're  serving 


So  stock 
up  on  TBA  TfMBRS 

whenever  you 

find  them,  mey'll 

make  your 

entertaining 

easier 


We  bake  only  as  many  Tea  Timers  as  we 
can  get  first-quality  ingredients  for.  So 
if  they're  not  on  the  shelf  the  first  time, 
keep  trying.  They're  worth  the  effort. 

ai   SAFEWAY 

Lady!  Do  you  pal- your  spare  J< 
+ change  into  MR  STAMPS? 


Good  ideas 

Sunset  Renders  Offer  Their 
Housekeeping  Suggestions 

LVeaders'  Good  Ideas  on  shortcuts  to 
easier  and  better  homemaking  are  always 
welcome. 

BLEACHING  SUGAR  SACKS 

To  bleach  sugar  sacks  completely  white, 
put  a  handful  of  sal  soda,  %  cup  kerosene, 
and  1  cup  soap  powder  into  a  large  bucket; 
add  water  until  the  bucket  is  half  full.  Put^13 
in  the  sugar  sacks,  which  have  been  opened, 
and  boil  until  the  color  has  disappeared. 
Remove  the  sacks  and  wash  in  fresh  soap- 
suds. Rinse  with  a  bleach. 
To  make  an  excellent  face  cloth,  double 
the  sack  material  and  hem  the  edges;  then 
crochet  a  shell  stitch  around  the  cloth. 
These  soft-textured  cloths  are  especially 
nice  for  babies.  I  have  just  bleached  thirty 
of  them,  and  I  am  planning  to  make  them 
up  for  the  Red  Cross  for  Christmas  boxes. 
— J.  R.,  Walnut  Creek,  Calif. 
(Note:  The  contributor  of  this  Idea  sent 
a  bleached  sugar  sack  as  a  sample,  and  it  i 
the  whitest,  softest  sugar  sack  we  ever  saw! 


In 
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CLEANING  BLINDS 

When  cleaning  Venetian  blinds  I  use  a  clip- 
type  clothes-pin  as  a  handy  place  marker 
Then  if  I  am  called  to  the  telephone  or  get 
to  the  place  where  I  can  step  down  from 
the  ladder,  I  snap  the  clothes-pin  in  place 
and  never  miss  a  slat  in  cleaning 
EM.  A.,  Concord,  Calif. 


it 


EASIER  CAR  POLISHING 

To  take  t lie  exertion  out  of  automobile  pol  i 
isliing,  place  a  couple  of  tablespoons  o  y 
cornstarch  in  a  square  of  porous  cloth.  ti<  Bi 
the  corners  of  the  cloth  together,  and  po\v<  in 
derptiff   the   surface  of  the   car   when    tin 
wax  is  dry.    The  cornstarch  cuts  an  easj  .11 
path  for  the  polishing  cloth  and  blows  of 
easily  afterward. — //.  //..  San  Francisco. 

NYLON   CONSERVATION 

For  darning  rayon,  silk,  or  nylon  hose,  keel  I 
an  old  nylon  stocking  and  a  piece  of  paras** 
fin   in   your  mending  basket.    Unravel  ;  Ik 
thread  of  the  stocking  and  rub  it  over  thin 
paraffin;  this  will  lake  out  the  kinks  so  lha  in 
it    will   go   through   the  esc   of  the   needli 
easily.    The  fine  thread  makes  a  durable} 
inconspicuous  mend. — //.  E.  ('.,  Salem.  On 


JINGLE  FOR  DANCER 

In  a  moment  of  haste,  or  in  dim  light  o 
darkness,  the  skull  and  crossbones  on   ill 
label  of  a  container  of  poisonous  materia 
such  as  iodine,  kitchen  drain  cleaners,  in 
secticides,  or  bleaching  materials,  innj   no 
be   sufficient    warning.    Safety   advisers  c, 
the   U.S.    Department    of  Agriculture  nui  i 
gesl  thai  a  .small  hell — for  instance,  a  jingl" 
bell   left  Over   from  Christinas    -be   tied  t 
the  neck  of  the  bottle.   The  jingle  funds 
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111  auditory  reminder  which  "ill  supple- 
iiciil  tin-  label. 

RAINCCM  I    Itl  I  IVAL 
I'o  waterproof  black  rubbers  or  raincoats 

Inch  have  become  porous,  give  them  a 
oal  <>f  ;nitu  top  dressing.  In  doing  a  rain- 
oat,  hang  it  on  a  clothes  hanger  on  the 
lothesline  and  put  a  broomstick  through 
he  sleeves  to  keep  the  surfaces  from  stick- 
ig  to  each  other.  Apply  the  dressing  until 
0   lighl    shows    through   the    fabric. — 

.  /■'.  1!  ,  /  in -1111111 .  Wash. 

ONCK  OVER  LIGHTLY 

[any  people  do  no!  realize  how  valuable 
lis  housekeeping  tip  is.  Even  though  it 
my  seem  a  bother  when  you're  tired,  it's 

good   idea,  at    t lie  end  of  the  day.  to  go 

trough  all  your  rooms  and  empty  the  ash 
■ays,  throw  out  faded  flowers,  gather  up 
rwspapers  and  magazines,  and  straighten 
d  rugs  and  furniture.  This  takes  just  a 
\v  minutes,  before  bedtime,  and  you'll  gel 
)  next  day  to  find  a  tidy  looking  house, 
stead  of  with  the  feeling  that  everything 
in  a  muddle.  It's  especially  helpful  if  you 
list  lie  away  all  next  day.  without  time  to 
raighten  up  before  you  leave  in  the  morn- 
g.—L.  V.  11  .  I'l.  Reyes  Sta.,  Calif. 


FOOD  GRINDER  ANCHOR 

your  food  grinder  persists  in  slipping, 
ice  a  strip  of  sand  paper,  sand  side  up, 
der  the  grinder.    It  will  hold  it  firm. — 

M.  P.,  Lynwood.  Calif. 

SHOES  THAT  JINGLE  JANGLE 

w  little  Christmas  sleigh  bells  on  the  toes 
your  toddler's  shoes.  The  baby  will  love 

m  and  you  can  tell  where  he  is  by  the 
ind.    When  the  tinkling  stops  you  may 

almost  sure  that  he  is  into  mischief! — 

A.  W.,  Seattle. 


THE  RIGHT  WAY  FOR  WINDOWS 

)Usehold  equipment  specialists  of  the 
S.  Department  of  Agriculture  offer  sug- 
tions  this  month  for  war-busy  house- 
res  who  must  wash  their  own  windows, 
the  first  place,  make  window-washing 
:essary  as  seldom  as  you  can;  dust  the 
idows  frequently,  go  over  them  every 
I  weeks  with  soft  tissue  paper,  and  dust 
!  ledges  and  inside  sill  and  frames, 
washing,  avoid  soap;  it  only  makes  the 
>  more  difficult.  Use  one  of  the  solutions 
d  for  window-washing,  or  warm  water 
itaining  a  little  household  ammonia,  al- 
tol,  or  vinegar.  (Ammonia  and  alcohol 
;  good  for  greasy  dirt;  vinegar  helps 
sen  road  dust  and  smoke.) 

rubbing,  use  chamois  or  a  soft,  lintless 
th.  Chamois  absorbs  moisture  readily 
1  leaves  no  lint.  Dip  the  chamois  or  cloth 
the  solution,  squeeze  dry,  then  wipe  the 
ulow  from  the  top  down.  Repeat  if 
essary.  Dry  with  a  cloth  or  chamois. 

CEMBER       1944 


What  to  do  about 
Vitamin-rebels 

In  most  every  family  there's  at  least  one 
member  who'll  eat  foods  that  taste 
good  but  are  deficient  in  vitamins  . . . 
but  who  rebels  at  eating  better-nourish- 
ing, vitamin-rich  foods.  Here's  how  to 
fool  'em  when  you  feed  'em:  Prepare 
their  favorite  cooked  foods  with  Gold- 
en-V  Vitamin  Milk.  It  at  once  keeps 
them  taste-happy  and  raises  their  vita- 
min intake  above  the  danger  line.  Of 
course  they  could  get  full  minimum 
supplies  of  those  seven  essential  vita- 
mins by  drinking  two  glasses  of  Gold- 


en-V  daily.  But  perhaps  it's  easier  to 
use  Golden -V  in  cookery  —  and  it's 
possible  because  proper  kitchen  tech- 
nique preserves  those  precious  vitamins 
in  cooking.  To  learn  the  right  way — 
along  with  many  modern  recipes  — 
send  for  your  free  copy  of  "Golden -V 
Vitamin  Recipes."  Address  Golden 
State  Experimental  Kitchen,  425  Battery 
Street,  San  Francisco  11,  Calif. 


California!?    Dessert    DeLuxe 


Perhaps  you  could  make  this  delicious  Torte 
with  oranges  grown  elsewhere. . .  but  we'll  bet 
it  wouldn't  taste  half  as  good.  Besides,  Golden- 
V  is  distinctly  a  California  product,  too !  Try 
it,  and  see  what  a  memorable  mealtime  results. 


Vl  cup  shortening 

Vl  cup  sugar 

4  egg  yolks 

I  tsp.  grated  orange  rind 


ORANGE    TORTE 

I  cup  sifted  cake  flour 
I  tsp.  baking  powder 
Va  tsp.  salt 
Vi  cup  Golden-V 


4  egg  whites 

Vs  tsp.  cream  of  tartar 

I  cup  sugar 

Vl  cup  chopped  nuts 


1.  Cream  shortening  and  sugar  to- 
gether until  light  and  fluffy.  Add 
orange  rind  and  egg  yolks  one  at  a 
time,  beating  well  after  each  addition. 

2.  Sift  flour,  baking  powder,  and  salt 
together.  Add  sifted  dry  ingredients 
alternately  with  Golden-V.  Beat  until 
smooth  after  each  addition.  Turn  into 
2  greased  and  floured  8-inch  cake 
pans.  3.  Quickly  prepare  Meringue 
topping  as  follows :  Beat  egg  whites. 


When  foamy,  add  cream  of  tartar. 
Continue  beating,  adding  sugar  grad- 
ually. When  stiff,  spread  over  the  bat- 
ter in  cake  pans.  Sprinkle  with  nuts. 
4.  Place  immediately  in  slow  oven 
(275°  F.).  Bake  45  minutes.  Remove 
layers  from  pans  while  warm.  When 
cool,  turn  one  layer  up-side  down  on 
plate.  Cover  with  cooled  filling  and 
place  other  layer  on  top,  meringue 
side  up,  so  that  meringue  layers  will 
be  on  top  and  bottom  of  cake. 


FILLING  .  .  for  Orange  Torte 


I.  Combine  cornstarch  and  sugar.  Add 
Golden-V.    Cook  over  direct  heat 
until  thick,  stirring  constantly.  2.  Add- 
orange  rind  and  butter.  Cool  thor- 
oughly before  filling  torte. 


2  tbsp.  cornstarch 
Vi  cup  sugar 

1  cup  Golden-V 

2  tsp.  grated  orange  rind 
I  tbsp.  butter 


I I 

GOLDEN  STATE  COMPANY,  LTD.#  425  Battery  St.,  San  Francisco,  (II),  Calif. 

35 


HEARING 
AID 

with  New  "Look  of  Youth" 

Brings  New  Poise,  Confidence 
to  Hard  oj  Hearing 


NEW    ZENITH    RADIONIC 

with  Neutral-Color  Earphone  and  Cord 

Described  in  FREE  Booklet!  Mail  coupon 
below  today  for  your  copy.  Tells  how  thou- 
sands of  hard-of-hearing  now  feel  casual 
and  at  ease  with  Zenith's  smartly  styled 
plastic  earphone  and  cord  which  comple- 
ments any  complexion.  Contains  valuable 
information  for  all  hard-of-hearing. 


$40  Complete,  Ready  to  Wear 

fREE  BOOKLET  tells  how  Zenith  combines 
its  leadership  in  "Radionics  Exclusively" 
with  precision  mass  production  to  bring 
you  at  $40  an  even  finer  hearing  aid  than 
Zenith's  first  550,000  hand-made  model. 
Also  describes  many  other  Zenith  advan- 
tages. Send  coupon  below  at  once! 
Also  available—New  Bone  Conduction  and  Bone- 
Air  Zeniths  for  the  few  whose  physicians  recom- 
mend these  types.  Each  only  $10  more,  complete. 


BY  THE  MAKERS  OF 


•LONG  DISTANCE* 


RADIO 


RADIONIC  PRODUCTS  EXCLUSIVELY — 
WORLD'S   LEADING  MANUFACTURER 

■•  PASTE  ON  PENNY  POSTCARD  AND  MAIL  -■ 

Zenith  Radio  Corporation,  Dept.  SU-6, 
P.  O.  Box  6940A,  Chicago  1,  Illinois 

Please  send  me  your  Free  booklet  about 
Radionic  Hearing. 


Name 
Address.. 

City 

State 


•  OrrRICHT   1944,  ZENITH   RADIO  CORP. 


Home  lighting  trends 

There  is  room  for  improvement  in  use  of  light 


Ijtreat  promise  there  is  of  things  to  come 
in  lighting  and  illumination,  but  so  far  only 
great  promise.  The  truth  is  that  we  are 
being  supplied  with  new  lights  faster  than 
we  can  learn  how  to  use  them.  Fluorescent 
lighting,  though  it  has  been  with  us  ten 
years  and  more,  is  still  a  comparatively 
unexplored  medium.  It  remains  today  a 
source  of  light  with  more  limitations  than 
the  incandescent  light,  and  few  (as  yet) 
of  its  advantages. 

Radiant  heat  lights  have  a  very  large  va- 
riety of  possibilities,  but  we  now  know 
little  about  them,  or  the  practical  applica- 
tion of  what  they  will  do.  As  to  speculation 
about  them,  they  are  quite  capable  of 
making  obsolete  all  modern  methods  of 
heating  houses.  However,  this  can  only  be 
speculation,  as  few  experiments  have  been 
made  to  date. 

To  Lucite  must  go  the  only  claim  to 
"magic"  qualities.  This  truly  remarkable 
substance  carries  light  as  a  pipe  carries 
water.  It  can  be  bent  around  corners  like 
a  hose,  with  light  "sprayed"  or  "squirted" 
as  desired.  Here  again,  it  is  fascinating  to 
speculate  on  what  may  be  done  with  it  in 
the  future,  but  to  date  it  has  l>een  too  ex- 
pensive for  residential  or  for  most  commer- 
cial uses.  It  is  to  be  hoped  that  large  scale 
production  will  release  it  for  full  develop- 
ment of  its  potentialities. 
These  few  examples,  and  most  of  the  ma- 
terials which  are  to  produce  the  miracle 
houses  of  the  future,  are  not  new.  In  the 
particular  field  of  lighting,  the  only  ad- 
vances which  have  been  made  are  in  the 
kind  of  light.  As  to  the  use  of  light,  con- 
tributions have  been  almost  entirely  from 
architects  who,  in  desperation,  have  de- 
signed their  own  solutions  to  solve  par- 
ticular problems. 

How  have  we  used  the  lights  we  have  had 
in  the  past,  and  how  will  we  use  those  we 
may  have  in  the  future? 


First,  there  was  the  burning  flame  as  a 
source  of  light — the  pine  knot,  the  wick  in 
oil,  the  candle.  With  the  development  of 
glass,  the  flame  was  found  to  give  more 
light  when  surrounded  by  glass,  resulting 
in  the  lamp  and  the  lantern.    In  conjunc- 


tion with  a  mirror,  or  other  reflector,  its 
direction  could  be  changed;  and  until  the 
advent  of  electricity,  three  possibilities 
prevailed. 

With  the  advent  of  the  electric  light,  in 
spite  of  the  promise  held  forth,  the  only' 
change  was  in  the  kind  of  light,  not  in  its 
use  (except  that  electric  lights  were  not 
so  apt  to  start  fires  and  could  be  handled 
a  little  more  carelessly) .  Until  now,  the 
"revolution"  promised  has  amounted  to 
these  innovations. 
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Ran  to  catch  wax 


3a 
Space  tor  oi  I 


I 


.     i" 

T 


Even  today  such  fixtures  are  on  sale  and  i 
great  demand. 
With  electricity,  as  in  the  open  flame  o:  [ 
the  candle  or  lamp,  the  source  of  light 
the  flame  or  bull) — is  too  bright  to  look  di 
rectly  at   in   comfort.    The  candle-lightel 
dinner  table  is  very  attractive  and'noslal 
gic,  but  the  constantly  flickering  flame  sod 
produces   headaches.      (Incidentally,   head 
aches  arc  even    more   quickly   produced    b; 
looking  at  fluorescent  tubes.) 
Thus,  the  only  thing  which  can  be  sail 
favor  of  the  open  flame,  the  exposed  bull 
or  tube,  is  that  it  produces  the  most  lign 
for  the  least  energy.   Hut  there  is  a  conllic 
in  its  use  which   has  never   been   resolvet  , 
To  avoid  the  glare,  shades  were  placed  ove  t 
the    light,   so    that    floor    and    table    lamp,, 
afford  good  light  only  in  one  spot. 


if.. 
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With   the   development    of  .'(00-   .">()()     an 
1,000- watt   lamps,  the  indirect    light   can| 
into  popularity  in  the  1920's.   It  is  still 
most  suitable  illumination  for  general  pi 
poses — li^ht  thrown  on  a  ceiling  or  wal 
great  quantities  and  reflected  softly  dowl 
ward.     For   specific    purposes — the    brie 
table,  I  he  reading  lamp-  -I  he  exposed  llanj 
or    bulb    must    be    relied    upon     (proper] 
shaded    for   those   who  are   not    reading 
playing  bridge) . 

s  li  n  si 

TL 


Die  indirect    light    Usually   U  incorporated 

n  11  floor  lamp,  or  sometimes  a  wall  bracket 
farture,  directing  a  beam  of  light  upwards. 
is  main  disadvantage  is  that  it,  of  neces- 
sity, throws  a  circle  of  lifilit  .so  apparent  as 
o  be  disturbing. 

Miat  should  be  done  about  the  bright,  ir- 
Kating  bulb  which  bothers  your  eyes? 
"here  has  been  little  progress  made,  but 
ere  i-.  i  In-  best  that  has  been  done,  with 

■OS  and  cm  is. 

me  of  the  methods  of  reflecting  light  indi- 
SCtly  from  a  large  surface  is  the  cove  light. 


>r  even    and   adequate   light,  it   requires 

any  lights  and  outlets,  and  the  const  ruc- 

>n  of  the  cove.    It  is.  therefore,  expensive 

id  used  only  in  higher-priced  houses.   It 

n  he  arranged  for  varying  brightness  by 

\  1 1 1 j«  three  or  four  switches  to  turn  on  all 

e  lights,  two-thirds  of  the  lights,  or  half 

them,  if  its  merits  warrant  the  installa- 

>n  of  three  or  four  sets  of  wiring. 

ic  "new"  development  here  is  only  the 

Institution  of  fluorescent s,  even  more  ex- 

nsive  and  requiring  transformers.  (Lower 

erating  cost  and   high  replacement  cost 

burned  out  units.) 

e  diffused  light  is  one  of  the  highest  de- 
opments  achieved — to  set  the  lamp  he- 
ld a  glass  or  lens  which  could  diffuse  it, 
lerally,  as  in  the  opaque  glasses,  or  con- 
1  its  direction  as  in  the  lens. 


s  recessed  ceiling  light  behind  a  glass 
lei  is  one  of  the  most  successful  built-in 
its  (where  the  source  of  light  becomes 
art  of  the  structure  of  the  house  rather 
n  a  light  fixture.)  It  achieves  the  bene- 
of  reflected  or  indirect  lighting,  but  has 

disadvantage — it  illuminates  every- 
lg  successfully  except  the  ceiling,  which 
iains  dark.  A  dark  ceiling  tends  to  come 
;nward,  and  the  psychological  effect  is 

of  slight  oppression. 
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|ii  compromise,  the  glass  may  be  set  be- 
1  the  ceiling,  disguising  and  diffusing  the 

ce.  but  also  lighting  the  ceiling.  No 
I'ter  how  it  is  done,  however,  it  becomes 
|\tuie  again  rather  than  a  part  of  the 
fied  house. 

diffusing  glass  may  be  of  the  lens  type 
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A  GIFT  SO  SOFT  AND  COLORFUL, 


THE  BEAUTIFUL 


Today's  beautiful  Vogue  is  our  featured  civilian 
blanket  selected  to  bear  the  Wool  O'  the  West 
label.  You  will  be  delighted  with  the  fine  crafts- 
manship in  your  gift  Vogue  knowing  that  it  is 
loomed  by  the  men  and  women  at  Wool  0'  the 
West  who  proudly  wear  the  Army- Navy  "E" 
award  for  excellence  in  war  production.  These 
artists  in  wool  are  looming  the  1945  Vogue  in 
four  attractive  colors:  Peach,  Blue,  Green  and 
Dusty  Rose.  We  suggest  you  make  your  select- 
ion at  your  favorite  store  as  early  as  possible. 
L  Lovers  of  jacquard  patterns— ask  to  see  the 
^Wool  O'the  West  NETHERLANDS  blanket 


W 


For  finest  women's  wear,  ask  your  dealer  to  show  you  'Woo/  O'the  West'  Fabrics. 
Styled  in  Hollywood  and  distributed  by  M.  Blumberg  &  Co.,  Los  Angeles,  Calif. 

PORTLAND  WOOLEN  MILLS    •    PORTLAND  3,  OREGON 
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in  planning 
your  new  or 
remodeled   home 

Among  the  most  important 
decisions  you'll  make  is  your 
choice  of  heating-ventilating 
equipment.  So  remember: 

1.  Patpuz .  .  .  For  30  years, 
this  name  has  meant  advanced 
design,  quality,  reliability  in 
gas  heating:  value  unexcelled. 

PAYNE'S  successor  to  old- 
fashioned  central  heating. 
Circulated  winter  warmth, 
cooling  summer  ventilation 
.  .  .  controlled  by  zones  or 
individual  rooms. 

AsJc  your  PAYNE  Dealer  for  booklet, 
or  write  to  ut. 

©    1944    WNI     FURNACE    *   SlU-PLV   CD   .   INC. 

PfWIHHERT 
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30     YEARS     Of     LEADERSHIP 


A 


ii 


ens  FUEL 

MRS 
EUERVTHinC 


Paiftte,  FURNACE  &  SUPPLY  CO.,  INC. 

BEVERLY   HILLS,   CALIFORNIA 


YOU     WILL     ZONE-CONDITION 
YOUR    HOME   OF   TOMORROW 


for  special  purposes,  or  for  lighting  a  spe- 
cific area.  It  may  be  from  one  or  more 
beams  from  a  ceiling. 

This  type  of  light  is  often  seen  in  movie 
theaters  for  lighting  the  aisles  only.  For 
residential  work,  it  can  be  set  in  a  wall 
(flush)  to  direct  rays  downward  only,  onto 
a  stairway,  a  work  surface,  etc. 


A  variation  of  the  lens  treatment  may  be 
seen  in  a  bulb  incorporating  a  lens  and  re- 
flector, a  sort  of  combination  bulb  and 
flashlight.  These  have  special  uses  in  light- 
ing a  particular  area,  as  in  a  garden  to  light 
a  fountain  or  stairway,  or  to  "highlight" 
plants  or  other  features  within  a  house. 
They  may  have  "swivel"  sockets  to  allow 
pointing  them  in  various  directions. 


The  diffused  light  principle  may  be  carried 
so  far  as  to  simulate  daylight. 
Here  a  large  part  of  the  ceiling  is  actually 
by  day  a  skylight — diffusing  natural  day- 
light. By  night  it  is  illuminated  by  fluores- 
cent tubes  simulating  to  a  remarkable  de- 
gree the  actual  daylight  conditions. 


SKVLIOHT  SUmif  S.  NATURAL 
NO  ARTIFICIAL  LIGHT 


Herein  lies  one  of  the  largely  unexplored 
fields  for  fluorescent  lighting.  What  the 
fluorescent  will  do  as  an  exposed  source  of 
light  is  well  known.  But  aside  from  such 
Isolated  examples,  little  has  been  done  to 
develop  the  many  possibilities  of  diffused 
light.  It  is  to  t>e  hoped  that  soon  manu- 
facturers will  have  as  complete  information 
on  this  kind  of  use  as  they  have  made  avail- 
able on  the  actual  light  itself. 

FLUORESCENTS 

The  fluorescent  lights  present  new  possi- 
bilities in  the  kind  of  light  rather  than  any 
new  use  of  light.    For  practical  purposes, 

any  discussion  of  direct   and   indirect   lifdil 
ing  which  applies  to  incandesceiits  applies 
to  fluorescent  s,  too. 

Its  distinction  lies  in  its  colors,  which,  until 


recently,  were  limited  to  three  (red,  yel- 
low, and  blue) .  In  order  to  achieve  a  nat- 
ural white  light,  the  three  had  to  be 
blended.  However,  the  three  tubes  plus  the 
transformer  necessitated  a  rather  bulky  fix- 
ture, a  characteristic  of  most  fluorescent 
arrangements.  Some  place  in  the  fixture 
must  be  a  transformer,  no  matter  how  clev- 
erly concealed. 

There  is  a  single  tube  available  which  pro- 
duces a  white  "daylight."  It  gives  a  true 
daylight  without  color  distortion  and  is 
popular  in  stores  where  fabrics  must  be 
seen  in  their  natural  daylight  colors. 

It  will  be  noticed  upon  seeing  one  of  these, 
that  the  light  seems  cold,  or  in  some  way 
different.  This  is  because  we  are  accus- 
tomed to  the  color  distortion  of  the  incan- 
descent, and  accept  it  as  normal  through 
habit  and  association.  No  doubt  in  years 
to  come,  we  shall  see  the  fluorescent  as  nat 
ural  and  the  incandescent  as  very  yellow 
indeed. 

The  fluorescent  is  still  only  a  source  of  light 
so  far  as  use  is  concerned,  similar  to  the 
Lumiline  (an  incandescent  tube  light) ,  an 
has  been  used  for  more  than  ten  years.  The 
manufacturers  now  make  them  in  od 
shapes — circles,  etc. — rather  than  straigh 
tubes,  although  to  what  advantage  i: 
rather  questionable.  Here  again,  it  is  hopee 
that  the  manufacturer  will  give  more  at 
tention  to  what  can  be  done  with  then 
(and  possibilities  are  almost  infinite 
rather  than  what  they  are. 

The  "pin  hole,"  sometimes  called  "need! 
point"   light,   is   one   that   architects    hav 
useel  for  the  past  ten  years  at  least,  and 
one  of  the  few  real  advances  in  lighting 


; 


The  principle  is  that  of  a  camera  where  tl 
light  is  passed  through  a  regular  came) 
lens.  It  throws  a  soft  light  down  from  I 
invisible  source,  losing  none  of  its  intensit 
The  size  and  shape  of  the  pattern  throw 
downward  can  be  controlled;  and  thus, 
dinner  table  can  be  flooded  with  light  c 
actly  to  its  edges  and  no  more.  The  cfl'e 
produced  is  that  of  adequate  caudle  lig 
without  the  candles  to  hurt  your  eyi 
They  arc  inexpensive  and  compact — i 
cessed  in  the  ceiling — the  only  eviden 
being  a  very  small  hole. 
Adequate  lighting  is  within  our  grasp — \ 
have  the  means  in  the  excellent  materij 
in  work  with — materials  which  so  far  | 

have   treated   as   interesting  toys. 

In  planning  a  home,  it's  just  good  coirufl 

sense   to  make   provisions   for   heavier  ell 
trie    loads.     Wiring    to    lake    care    of    ■ 

tional  loads  is  the  cheapest  insurance  y 

can    buy    to   protect    future   comfort.    Gl 
close  attention  to  any  advice  you  hear  U 

read  about  adequate  wiring. 
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y\\S  /fame,  fa* 
ewhaftAXb  tk#  aU 


caudle  light ...  so  with  the  cheerfu  g .  ^^  ^ 
sure  when  minutes  count,  .  P  ^  ^^  fc  bakes 
Instantly  responsive  to  auto  ^  oight;  lt 

your  cake,  cooks  your  toast    ,ust     g  ^  ^  „,„ 

lands  guard  in  yout  auto- «  -^^^  it  floods 
■W  faucets  never  run  co ^  ^  most  miracn- 

your  rooms  with  ">mfo"'ngJctive  mU  in  your  silent  gas 
Us  of  aU,  i,  fc*  create    P ^  ^  ^  th 

refrigerator.  *  In  all  these  p  £  associatloos 

gas  flame  helps  weave  the  pane™       p  ^  ^  ^ 

Lt  make  a  house  a  home-  *J<> M^  ^  ^ 

modeled  home,  speedy  alHa      q    P  ^  Compaoy. 

aid  to  gracious  living.  Inqutre  of  yo 


SERVING     THE     WEST     IN     WAR 
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AND    PEACE 
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New  England  jarmhouse  seems  to  have  ability  to  "make  itself  at  home"  whether  surrounded  by  palm  and  orange  trees,  or  snow  and  ice  B 


When  East  conies  West 


The  spacious  porch  is  the  obvious  solution  to  the  outdoor  living 
room  problem.  Orange  groves  and  trellis  protect  pool  and  terrace. 


PORCH  I— 

.    l4,:a     K. 
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Warm,  friendly  living  room.  Yellow-green  color  theme  througl 

out   entire  house  is  accented  here  /u    the  stout    twin   love  sea 


Sturdy  rattan  furniture  fits  well  in  thin  game  room .  The  u  nils  t 
natural  pine.  Hand~hewn  beams.  Room  overlooks  twhnnihig  p 
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miicd  wood  nulls  mid  antique  English 
est  really  maintain  the  Provincial  theme 


o  m  \\v  homebuilders  there's  a  friendly 
idity — a  faithfulness — about  some  of  the 

!  forms  in  American  architecture  that 
inot  easily  be  replaced.  To  them  the  con- 
nporary  designs  seem  cold  and  un- 
aidly  by  comparison. 

the  contemporary-minded,  on  the  other 
id.  any  consideration  of  old  forms  is  a 
•dless  handicap  in  designing  a  house  to 
special  living  requirements. 

limit  a  view,  or  to  lose  garden  or  play 
ee,  or  to  shut  out  the  sun  in  order  to 
isfy   a   fixed   exterior   plan   is,  to   them, 

rtsighted  and  wasteful. 

ween  these  two  thought  patterns  there 
compromise.  The  Joseph  J.  Nolans  of 
land,  California,  and  Robbie  Watson, 
igner  and  builder,  worked  out  the  solu- 
i  shown  here.  The  atmosphere  of  warm 
bility  and  simple  hospitality  you  feel 
;n  you  visit  this  home  evidences  the  suc- 
;  of  its  planning. 


"1L%|^ 


"O  ruffles  and  "mother's  old  spice  cab- 
arc  not  out  of  place  in  modern  kitchen 

iembek     1944 


NOW  IS  THE  TIME 

to  complete  your  planning 


Thousands  of  American  families — 
preparing  for  the  day  when  colorful, 
efficient  kitchens  and  sparkling  new 
bathrooms  will  be  realities — have 
completed  their  planning. 

You'll  find  it  wise  to  do  this  too  if 
you  intend  remodeling  your  present 
home  or  building  a  new  one  after  the 
war.  For  a  carefully  developed  plan 
will  permit  you  to  go  ahead  with  the 
actual  construction  just  as  soon  as 
government  regulations  allow.  In 
completing  your  plans,  consider  these 
important  points.  Are  the  space  and 


arrangement  adequate?  Have  you 
provided  enough  cabinets  and  stor- 
age room?  Are  the  architectural  fea- 
tures practical?  Have  you  decided 
upon  a  harmonious  color  scheme? 

When  they  become  available,  your 
plumbing  contractor  will  be  able  to 
supply  you — whatever  your  budget — 
with  beautiful  new  fixtures  selected 
from  the  Crane  postwar  line.  He  can 
also  help  you  in  planning  your 
new  bathroom  and  kitchen,  and  his 
knowledge  and  skill  may  often  save 
many  dollars  on  the  final  installation. 


CRANE  CO.,  301  Brannan  St.,  San  Francisco  19,  Calif. 


A  new  Crane  book, 
"Step  Planning 
Your  Bathroom 
and  Kitchen,  "will 
be  sent  on  request. 


NATION-WIDE    SERVICE    THROUGH 

BRANCHES,    WHOLESALERS,   PLUMBING 

AND   HEATING  CONTRACTORS 


PLUMBING     •     HEATING     .     PIPE     .     FITTINGS     .     VALVES 
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How  to  make  a  corsage 


L  he  camellia,  one  of  the  most  perfect 
flowers,  has  long  defied  the  amateur  cor- 
sage-maker. Not  only  its  lack  of  stem,  but 
the  loose  attachment  of  petals  to  calyx  have 


been  the  chief  handicaps.  In  the  sequence 
of  photos  below,  we  take  you  step  by  step 
through  two  tested  methods  of  camellia 
corsage  making. 


1.  A  perfect  bloom  of  Camellia  2.  Holding  the  flower  gently  in  3.  A  second  wire  of  same  length  4.  Two  wires  are  gathered  to-J 

alba  fimbriata,  which  has  been  one  hand,  a  10-inch  piece  of  soft  is  passed  through  the  flower  at  gether  as  illustrated  to  form 

carefully  twisted  off  stem,  leav-  annealed  florist's  wire  is  passed  right  angles  to  the  first  wire  to  stem  which  is  better  for  corsagd 

ing  the  growth  bud  intact  below  through  the  petals  and  the  calyx  secure  the  petals  and  the  calyx  purposes  than  the  original  stein 


5.  A  hairpin  wire  is  passed  down  6.   Hairpin   wire  is  then  tightly  7.  The  wired  stem  of  the  flower  8.  The  leaf  is  wired  by  inscrtii 

through  the  center  to  further  se-  wound  around  the  four  pieces  of  is  next  wrapped  with  strips  of  a  thin  wire  just  above  the  pel 

cure  petals  and  calyx.  The  wire  wire,  making  a  stiff,  straight  green  or  white  florist  tape  (avail-  ole.  Some  prefer  to  wear  carol 

is  well  concealed  by  the  petals  stem  to  support  the  flower  head  able  in  the  florist  supply  shops)  lias  alone,  and   omit    the   leav 


9.   After  passing  wire  through  10.   As  with  the  flower,  Ihe  stem  11.  The  wired  (lower  and  one  or  12.    K  single  flower  corsage 

leaf,   the   two   ends   are   twisted  of  the  leaf  is  hound  with  florisl  I  wo  wired  leaves  are  held  in  po  can  l>c  worn  singly  or  cm  hit 

about  the  petiole  to  hold  it  very  tape  to  conceal  the  wire.  Green  sition  and  hound  together  with  with  other  camellias  to  lorn 

linn,  and  give  it  extra  length  tape  is  appropriately  used  here  another  length  of  florist's  wire  multibloom  corsage  (sec  ah 
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e  florists  tliink  this  alternate  method 

reparing  leaves  for  corsages  preferable 

the  first  method  illustrated.  The  leaves 

held   in   the   position   desired,  and   are 
n  stapled  onto  a  stiff  cardboard  collar 


small  cardboard  collar,  with  the  leaves 
ched,  is  next  passed  up  the  wired  stem 
he  camellia.  The  collar  then  should  be 
lv  fitted  against  the  calyx  of  the  flower 


is   the  reverse  side  of  a  inultiblooin 

|ige,  complete  with  three  camellias,  five 

:s,  and  ribbon  bow.  Note  how  cleverly 

viring  lias  been  concealed.  Front  view 

[orsage  is  shown  at  beginning  of  article 

1  944 


Exquisite  gift-treasures  of  100%  virgin 
wool,  lovely  St.  Marys  blankets  inspire 
deep  and  lasting  appreciation.  Their 
soft,  tasteful  colors,  accented  by  lus- 
trous matched  bindings,  are  unusually 
beautiful  —  a  joy  to  behold  in  both 
period  and  modern  bedrooms.  This 
Christmas,  give  St.  Marys  blankets.  At 
eading  stores. 

ST.   MARYS   BLANKETS 
Dept.  "S"  St.   Marys,   Ohio 


GET  THE   BEST  YARNS 
AT  REASONABLE    PRICES 

Our  aim  is  to  supply  you  with  quality  yarns  in  beautiful 
colors.  But  we  are  down  to  bed  rock  on  personnel  and  the 
needs  of  your  Uncle  Sam  must  come  first.  For  this  reason 
we  ask  that  you  give  us  at  least  two  weeks  to  mail  samples 
and  to  fill  your  orders.  Your  patience  and  your  cooperation 
during  this  period  of  war  emergency  will  be  appreciated. 


Send  10c 


FOR 


Samples 


650  Alabama  Street 
San  Francisco  10,  Cal. 


1120  East  29th  Street 
Los   Angeles   11.   Cal. 


WtHegfflOltf™.' 


•     Famous    knitted    copper    pot- 
cleaning  ball.  She'll  be  back  again 
"<^^J>  .    .     .    when    copper's    available. 

MnAlTtXTILECORPORATIONOrangg.N.J.U.S  A. 


f.raeii 


LAAM0S1 AM»E 
GARDENING 

Prepare  for  the  giant    postwai    home-building  program. 
\   thorough,  constructive,  interesting  home-rtudj   course 
i"i  those  who  wish  to  become  LANOSCAPER8.  DE8IGN 
I5R8,   GARDENERS,   eti  ifll   or  pleasure      Write 

lodaj    roi    FREE   INFORMATION   without   oblige t Ion   la 

NATIONAL    LANDSCAPE    INSTITUTE 
Dept.  S-12,  756  So.  Broadway,  Los  Angeles  15,  Cal. 
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Fnsk/es  proWdes 
"'  ^e  hod  vo/oej 

needed  in  every 
<l°9's  daily  dieu 


Mo  motter  who!  else 
vou  feed  m  **» 

this  com^e  dog 
food  *e  foundation 

0f  voor  dog's  diet* 


EVIDENCE  that  Friskies  is 
nutritionally  adequate! 

"Friskies  meets  all  the 
requirements  for  my  dogs. 
In  spite  of  many  hardships, 
it  carries  them  throughout 
without  sickness  of  any 

kind."  ...  Father  Hubbard, 

the  Glacier  Priest 


....  a  complete 
dog  food   in   itself ! 


Friskies  Cubes  sold  in  2  lb.  packages, 
4'/2  lb.,  25  lb.  and  50  lb.  bags. 


Winter  tips 


J.F  you  want  the  shrubs  and  trees  you 
plant  this  month  to  grow  up  into  healthy, 
disease-free  plants,  take  care  how  and 
where  you  plant  them!  Though  it's  easy  to 
blame  the  weather,  pests,  or  some  other 
cause  beyond  your  control,  the  fact  is  that 
most  plant  troubles  start  with  the  wrong 
kind  of  planting  or  with  subsequent  neg- 
lect. This  is  especially  true  of  many  com- 
mon winter  plant  ailments,  a  few  of  which 
are  discussed  here. 

By  learning  the  reasons  for  some  of  these 
troubles,  you  can  avoid  making  similar 
mistakes  in  the  future.  In  some  cases,  rem- 
edies can  be  applied  now. 

CAMELLIA  BUD  DROP 

Many  reasons  are  given  for  bud  drop,  but 
most  experts  agree  that  the  most  likely 
cause  is  insufficient  watering  in  late  sum- 
mer and  early  fall  when  the  flower  buds 
are  being  formed.  A  slump  in  watering  at 
that  time  causes  the  stem  wood  to  harden 
so  that  it  refuses  to  swell  with  the  bud  at 
flowering  time.  There  is  little  you  can  do 
to  prevent  bud  drop  during  the  current 
flowering  season,  but  you  can  prevent  its 
happening  next  year  by  keeping  your  ca- 
mellias well  watered  through  the  summer 
and  early  fall  months. 

DAPHNE  ROOT-ROT 

Saving  a  daphne  badly  affected  with  root- 
rot  is  not  easy,  but  you  can  usually  do  some 
good  by  draining  excess  water  away  from 
tlie  root  area.  Tile  drains,  pipes,  and  gravel- 
filled  holes  close  to,  but  not  in  the  root 
area  will  help. 

The  permanent  remedy  is  to  replant  the 
shrub  in  a  better  drained  location  when  it 
has  recovered  some  of  its  vigor  later  on. 
Do  not  attempt  to  move  it  while  it  is  in  a 
weak  or  diseased  condition.  If  your  soil  is 
heavy,  make  a  large  hole,  fill  the  bottom 
with  gravel,  crushed  rock,  or  broken  tile. 
Then  refill  with  a  mixture  of  loam,  sand, 
and  peat  moss  or  leaf  mold.  Since  this 
loose  mixture  will  settle,  set  the  shrub  at 
a  slightly  higher  level  than  before. 

WINTER  ANNUALS 

Many  winter  annuals,  hut  especially  stock 

and  snapdragons,  suffer  from  a  number  of 

discuses  that  cause  their  roots  to  rot  and 
the  entire  plants  to  wilt  and  die.  Once  these 
diseases  lake  hold,  there  is  little  you   can 

do  except  pull  out  and  destroy  the  affected 
plants  before  they  contaminate  healthy 

ones. 

In  almost  every  case,  the  diseases  arc  fos- 
ic  red  by  excessive  watering  and  poor  drain- 
age. The  Only  way  to  avoid  them  is  to 
plant  these  flowers  in  raised  beds  and  well- 
drained  soil.  Early  planting  is  also  verj 
helpful,  Do  not  n'plant  stock  or  snapdrag- 
ons in  sections  where  diseased  plants  have 
been  found. 


EVEN  BETTER  THAN  LAST  YEAR! 

1945  Orchard 
&  Garden  Book 


•  Many  more 
pictures  in  color! 

•  West's  largest 
selection! 

•  Packed  with 
NEW  ideas! 

YES,  it's  better  than  ever,  with  the  great- 
est array  in  our  history  of  flowers,  plants, 
trees  and  fruits  pictured  in  Nature's  own 
colors.  It  describes  hundreds  of  varieties 
and  tells  where  to  use  them  in  the  garden. 
Diagrams  and  directions  show  how  to  get 
the  best  results. 

Large  sections  devoted  to  Home  Orchard  Fruits, 
Roses,  new  and  outstanding  Ornamentals. 

Do  not  delay  . . .  ORDER  YOUR  FREE  COPY  NOW 

•  GIVE  ROSES  and  Living  Garden  Gifts 
for  Christmas.  Many  fine  ideas  in  this 
book.  Write  today. 

<f^^W*  NURSERY  CO. 

80th  Year  George  C.  Roeding,  Jr.,  Pres. 

NILES,  California 

Branches:  Allied  Arts  Guild,  Menlo  Park 

Walnut  Creek 

SACRAMENTO -MODESTO  «FRESNO 
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#  Lovelier  lawns,  gorgeous  flow- 
ers, a  more  productive  vegetable 
garden— you  give  them  all  when 
you  give  Vigoro!  It's  a  really  prac- 
tical present  that  will  pay  off  for  a 
long,  long  time. 

Vigoro,  the  complete  plant  food, 
gets  amazing  results  on  everything 
that  grows  because  it  supplies  all 
the  food  elements  growing  things 
need  from  the  soil.  Give  your  gar- 
dening friends  this  practical  k  ' ' ' 

A  PRODUCT  OF  SWIFT  &  COMPANY 

MADE  IN  CALIFORNIA  AND  OREGON 
ESPECIALLY    FOR    WEST    COAST    SOUS 
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CIRCULATES  HEAT 


Orhis 

FIREPLACE 

warms  even  adjoining  rooms 

•    Cuts   fuel   costs 

*    Cures  usual  causes  of 
smoking 

*    Proved  in  thousands  of 
western  homes  and  camps 

Plan  to  build  a  Heatilator  Fireplace  as 
toon  as  war  conditions  permit  and  enjoy 
comfort,  economy  and  heating  convenience 
of  an  entirely  new  type.  The  Heatilator  Fire- 
place actually  circulates  heat — warms  the 
air  in  the  entire  room  and  in  adjoining  rooms. 
It  saves  wasteful  furnace  fires  on  moder- 
ately cool  days  and  evenings.  Architects 
recommend  it  for  quick  heating  of  basement 
rooms.  Outdoor  lovers  say  it  makes  moun- 
tain and  shore  cottages  usable  weeks  longer 
every  year.  Puts  no  limit  on 
mantel  style.  Adds  but  little 
to  cost.  Available  as  soon  as 
building  starts.  Send  a  post- 
card for  complete  details. 

HEATILATOR,  INC. 

923  E.  Third  St. 

Los  Angeles,  Calif. 


rrr 


.HEATILATOR  Fireplace 


to  yo°r 


Add  a  room  i-  i 
homewHhan 


■> 


Id  it  yourself  with  Kraftile  Patio 
t .  .  .  easily,  inexpensively! 

outdoor  patio  can  be  the  most  enjoyable 
ure  of  your  home . . .  where  you  can  serve 
Is,  entertain  friends,  or  just  relax.  Your 
il  Kraftile  Dealer,  who  can  be  found  in  the 
ow  section  of  your  telephone  directory, 
gladly  help  you  plan  home  and  garden 
rovements  with  Kraftile  Patio  Tile. 

E  BOOK!  24  pages  of  helpful  hints  for  beau- 
tifying and  improving 
your  home  grounds  with 
Kraftile  Patio  Tile  .... 
Write  Kraftile,  Dept.  S2, 
Niles,  Calif, for:  "Ideas 
for  Amateur  Builders." 


NILES,  CALIFORNIA 


LAWN  MOLD 
Lawns  in  sections  where  winter  rains  are 
heavy  are  frequently  affected  by  a  black, 
slimy  mold  which  appears  on  the  surface 
of  the  grass.  This  is  not  a  harmful  condi- 
tion, though  it  detracts  from  the  appear- 
ance of  the  lawn.  It  is  possible  to  remove 
the  mold  with  a  strong  spray  from  the  hose. 

BALLED  SHRUBS 

To  make  sure  that  the  living  Christmas 
tree  or  other  plant  which  you  are  using 
indoors  for  decoration  during  the  holidays 
docs  not  suffer  from  dry  roots,  give  it  the 
following  treatment: 

Place  the  balled  shrub  in  a  tub  or  box. 
Then  soak  some  burlap  or  other  coarse  ma- 
terial in  water,  wring  it  out.  and  stuff  it 
between  the  ball  and  the  side  of  the  con- 
tainer.  If  the  burlap  should  become  dry, 
moisten  it  occasionally.  Tt  is  also  a  good 
idea  to  lightly  spray  the  top  of  the  plant 
with  water  to  prevent  drying  of  needles 
or  leaves. 

Plant  out  the  tree  as  soon  as  possible  after 
il  lias  served  its  holiday  purposes  indoors 
or  on  the  porch  or  terrace.  Test  the  ball 
before  planting  it  out  to  be  sure  that  it  is 
not  dry.  If  it  seems  at  all  dry,  plunge  it  in 
a  bucket  or  tub  of  water  for  a  few  minutes, 
or  until  large  bubbles  subside.  Be  careful 
not  to  soak  it  too  long,  or  the  soil  will  fall 
away  from  the  roots. 

CUTTING  CAMELLIAS 

Growth  buds  are  present  behind  each  ca- 
mellia blossom,  so  pick  camellias  with  a 
very  short  stem  if  you  don't  want  to  retard 
growth.  Retain  at  least  two  leaves  on  the 
stem  from  which  the  flower  is  removed.  The 
remaining  wood  produces  flowers  next  year. 

PAINTING  STAKES 
This  is  a  good  time  to  get  your  stakes 
painted  for  the  busy  spring  and  summer 
gardening  season.  To  prevent  rot,  the 
stakes  must  be  painted,  and  the  section  to 
be  inserted  below  the  level  of  the  ground 
should  be  tarred  or  given  a  coat  of  asphalt 
paint.  To  shorten  the  time  required  for 
painting,  use  thinner  paint,  and  select  a 
paint  receptacle  into  which  you  can  im- 
merse all  the  stakes  to  be  painted.  As  each 
stake  is  removed  from  the  receptacle,  drain 
it  so  that  no  paint  is  wasted.  Allow  the 
stakes  to  dry  and  give  them  a  second  im- 
mersion in  the  thin  paint. 

POTTED  BULBS 

If  you  potted  up  bulbs  this  fall  for  winter 
bloom,  it's  just  about  time  to  investigate 
the  condition  of  their  roots.  Remove  one 
or  two  pots  from  their  dark  hiding  place 
and  carefully  invert  them,  tapping  them 
gently  to  knock  out  the  ball  of  earth.  If 
you  see  a  mass  of  roots,  the  bulbs  have 
made  sufficient  root  growth,  and  are  ready 
to  go  into  the  greenhouse,  sunny  window, 
or  onto  the  porch  where  light  and  warmth 
will  encourage  the  tops  to  grow.  If  the 
roots  have  made  only  meager  growth,  the 
pots  should  be  replaced  in  the  forcing  pit 
or  frame  for  a  week  or  two,  then  inspected 
a  second  time. 


O 


It's  easy  to  keep  bath  fixtures  and 

tile  shining  bright . . .  range  and 
refrigerator  spotless  and  gleaming 
. . .  pots  and  pans  looking  like  new.    _ 
SCOTCH  TRIPLE- ACTION  CLEANS- V 

ER  is  a  quick-acting  combination  ~ 
of  scouring  powder  plus  soap —    ^ 

gives  you  the  energetic  scouring 
action  of  a  powder  plus  the  wash- 
ing, sudsing  action  of  soap.  The 
result — triple-action  that  gently 

removes  dirt,  thoroughly  dissolves 
grease, and  quickly  polishes  surfaces. 

Try 

SCOTCH  CLEANSER  ' 

^  "  A. 
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Absorbine  Jr. 

hs  been  r«i- 
s0,^  en  keying 
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If  your  muscles  are  sore  and 

stiff  from  unusual  exercise  try 
Absorbine  Jr. 

Just  rub  a  few  drops  over 
those  aching  muscles— rub  in 
well  and  enjoy  that  gratify- 
ing relief  so  many  thou- 
sands know. 

Absorbine  Jr>  is  pleasant 
to  use,  quick-drying  and 
economical.  Don't  be  with- 
out it.  $1.25  a  bottle 
at  all  drugstores. 


W.  F.  Young,  Inc. 
Springfield,  Mass. 


4b. 
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BUY  WAR  BONDS  AND  STAMPS 


47u£ten'A. 

ANTABBS 

GIVE  NEW  BEAUTY  TO 
GROWING  THINGS! 

You  can  have  lovelier,  finer  flowers 
.  in  spite  of  changing  indoor  tem- 
peratures and    sunless   days  —  with 
Plantabbs.   Try  them  on  your  house 
plants  and  window  flowers.  Enjoy  more 
luxuriant  blossoms.   Each  tablet  pro- 
vides all  vital  foods  plus  invigorating 
-  VitaminB1.25c-50c-$l-$2.75.  If 
dealers    can't  supply,    postpaid 
i   Plantabbs    Company,  Balti- 
more 1,  Maryland. 


PLANT    FOOD    IN    TABLET    FORM 


New  Plant  Food  Tablets 

GOLDEN   GATE 

FERTILIZER  TABLETS 

Contains  K"/i  nitrogen,  20%  phos- 
phorir  acid.  5'/,,  potash,  ('rented  for 
Western  soils.  Perfect  for  potted 
plants,  flowers,  vegetable!  Easy  to  use 
In  either  tablet  or   liquid  form. 

24  for  10c 

AT  DEALERS  EVERYWHERE 

WEST  COAST  FACTORS 


366  -  4th  St.,  San  Francisco  7,  Calif. 


Gifts  for  your  garden 


ROSES 

A  well-grown,  choice  variety  of  rose  is 
still  the  favorite  gift  plant  of  many  gar- 
deners. Though  an  older,  well-established 
variety  is  always  welcome,  it  is  fun  to  sur- 
prise a  rose-lover  with  a  variety  that  is 
completely  new. 

Nurserymen  will  have  a  stock  of  the  fol- 
lowing new  varieties  on  hand  sometime  this 
month  or  in  early  January.  A  gift  order 
will  solve  the  problem  if  the  bushes  are  not 
yet  available. 

FRANCES   E.    PARKER 


Pasadena  Tournament 


There  are  two  new  red  polyantha  roses 
which  will  make  especially  good  Christmas 
gifts.  Both  are  the  results  of  crossing  with 
the  well-known  pink  Cecile  Brunner: 
Pasadena  Tournament  has  small,  shapely, 
pointed  buds  which  open  to  dee])  velvety- 
red,  extremely  double  flowers.  It  has  a 
bushy  habit  of  growth,  is  a  vigorous  grower, 
reaching  a  height  of  3  to  4  feet,  is  thorn- 
less,  and  has  bronzy  foliage.  In  Southern 
California  it  blooms  throughout  the  year; 
in  the  San  Francisco  Bay  area  from  March 
to  December;  and  in  the  Pacific  Northwest 
during  the  normal  rose  season. 
Red  Sweetheart  has  small,  high-centered 
blossoms  of  crimson-carmine  that  are  less 
double  than  Pasadena  Tournament.  It,  too, 
blooms  very  freely,  and  it  grows  to  a  height 
of  2  feet.  Its  bushy  habit  and  abundant 
small  glossy  leaves  make  it  an  attractive 
low  shrub.  Red  Sweetheart  blooms  from 
March  to  December  in  Southern  California; 
March  to  December  in  the  San  Francisco 
Hay  area;  and  in  the  normal  rose  season  in 
the  Pacific  Northwest. 

Fred  Edmunds  is  an  All-America  winner  in 
1914,  which  has  justified  its  high  standing 
in  garden  tests  up  and  down  the  Pacific 
Coast.  Sturdy,  vigorous,  and  disease-resist- 
ant, it  has  handsome  foliage  and  burnt 
Orange  buds  which  open  to  full  Mown  flow- 
ers of  rich  pink-flushed  apricot, 
(Catherine  T.  Marshall  has  proved  popular 


because  of  its  deep  coral-pink  buds  and 
pink,  gold-tinged  flowers  with  an  enchant 
ing,  fruity  fragrance. 
Lowell  Thomas  is  a  worthy  addition  to  the 
list  of  better  yellow  roses.  It  is  character- 
ized by  vigorous  growth  and  large,  high 
centered  buds  that  open  into  magnificent 
glowing  yellow  blooms. 

Mme.  Chiang  Kai-Shek  is  prized  because  of 
the  sleek  form  of  its  buds  and  flowers  which  r; 
start  as  a  lemon-yellow  and  become  a  paler !| 
yellow  as  they  mature.   Its  compact  grow- 1' 
ing  habit  makes  it  a  good  bedding  rose. 

Horace  McFarland  has  performed  well  in 
Pacific  Coast  tests.  It  has  coral-pink  buds 
rich  salmon-buff  full-blown  flowers,  and  i 
very  fragrant. 

Other  new  bush  roses  are  Bright  Wings  rl 
burnt-orange  buds  and  coral-pink  flowers  ta; 
Crimson  King,  a  heat-resistant  red;  Dong 
las  MacArthur,  a  rose-salmon-gold  blend 
Don  Rose,  carmine-red  buds  and  coppery 
pink   flowers;   Floradora,  a  geranium-re(  |jt, 
polyantha;  Mark  Sullivan,  golden-yellow  jf 
veined   with   pink  and  cerise;  Mary  Mar 
garet  McBride,  with  coral-pink  buds  aii(| 
full-blown  flowers. 
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CAMELLIA    SASANQUA 
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The  first  time  you  see  Camellia  Sasanqui 
you  may  have  a  hard  time  believing 
is  a  camellia.  It  has  slender,  and  in  th 
case  of  some  varieties,  trailing  branch* 
and  its  leaves  are  smaller  than  those  of  tli 
ordinary  camellia  (C.  japonica).  Mos 
the  varieties  have  single,  loose-petal^ 
flowers,  though  there  are  some  which  a 
semi-double. 

Because  of  its  informal,  unconvention 
growing  habit,  Camellia  Sasanqua  can  I 
grown  in  a  number  of  interesting  ways.  . 
is  probably  most  successful  when  grown  I 
a  wall  shrub,  though  landscape  architee 
in  some  sections  have  used  it  as  a  grounj 
cover  or  as  an  informal  hedge.  In  the  Nortl 
west,  it  is  recommended  that  this  shrub 
grown  under  the  protection  of  overhangi] 
eaves,  OUt  of  reach  of  fall  and  winter  rail 
and  winds. 

Camellia  Sasanqua  requires  the  same  ci 
lure  and  soil  conditions  as  other  camelli 
— acid  soil,  good  drainage,  and  half  sha< 
In  the  few  cases  where  difficulty  has  be 
encountered  with  this  shrub,  it  has  be> 
found  thai  over-pruning  and  the  lack 

proper  fertilizing  were  responsible.  A  J  Q| 
mulch  of  leaf  mold  and  the  regular  np] 

cat  ion  of  an  acid  base  fertilizer  are  oi 

sary  in  order  to  keep  I  Ins  camellia,  and 
camellias,  in   lop  notch  condition 

,s  (    n  S  It 


mong  the  varieties  available  in  several 
urseries  ia   Apple   Blossom,  a  delicate. 

Ogle   pink   and    white,  with   small,  glossy 

e.-n  foliage    Ii  is  comparatively  upright 
habit  and  blooms  from  October  through 
niuary  and  early  February, 
lanchette  is  considered  the  best  white  va- 

•ty  to  grow  as  a  shrub,  needing  less  sup- 
>rt  than  Other  varieties.  It  has  shade. 
ire  white  flowers,  dainty  gray-green  foli- 
Uld  blooms  at  the  same  time  as  Apple 
ossom.  They  are  attractive  when  planted 
gel  her  for  contrast. 

iar  Rose  is  another  variety  that  is  easily 
OWn  as  a  >hrnl).  It  has  single,  clear  pink 
hits  resembling  wild  roses,  and  very  at- 
ICtive  dark  green  foliage.  Its  flowering 
raj  s  last  well  both  on  the  Bhrub  and  after 
ing  cut.  It  blooms  from  October  through 
unary  and  early  February. 
■be  lias  single,  deep  rose-pink  flowers  and 
iage  that  is  an  interesting  bronzy  green 
ien  it  is  young.  It  is  very  strong  growing, 
I  blooms  from  Octol>er  to  February. 

nya  has  rich  rose-pink  single  flowers  and 
rk  glossy  foliage.  Its  graceful,  arching 
■ays  are  effective  trained  against  a  wall 
trellis,  though  it  may  also  be  grown  in 
oj>en  position.  It  blooms  from  October 
December. 

lite  Doves  is  a  double  pure  white  which 
well-adapted  to  growing  as  an  espalier 
ground-cover.  Its  foliage  is  an  extremely 
I,  glossy  green,  and  the  flowers  bloom 
m  October  to  February. 


HOUSE    PLANTS 

It 's  cruel  to  give  house  plants  to  people  who 
usually  have  bad  luck  with  them  (and 
there  are  plenty  who  do)  .  However,  there 
are  a  few  plants  which  are  easy  to  grow, 
or  are  on  the  border-line,  and  we  are  listing 
some  of  them. 

One  of  these  is  the  fibrous-rooted  begonia. 
We've  seen  their  cheery  red  or  glowing  pink 
flowers  gladden  indoor  rooms  on  winter 
days,  then  provide  the  cuttings  for  a  large 
bed  outside  in  summer. 

You  can  give  a  pot  of  cyclamen  to  almost 
anyone  if  you  warn  him  not  to  overwater  it 
or  water  it  in  t  he  center  of  the  leaves  where 
int  sets  in.  Neither  must  cyclamen  be  kept 
in  heated  rooms  except  for  short  periods. 
A  protected  porch  or  terrace  suits  them 
much  better. 

If  you  give  a  poinsettia  this  Christmas, 
send  along  a  little  note  telling  how  to  keep 
it  happy  indoors  through  the  holidays. 
Poinsettias  like  moisture  first  and  heat  sec- 
ond. They  will  dry  up  in  a  hot,  stuffy  room 
in  no  time.  One  of  the  best  ways  to  pro- 
vide the  humidity  they  like  so  well  is  to 
place  the  pot  inside  of  a  larger  pot,  stuffing 
peat  or  sphagnum  in  the  space  between  the 
two  pots,  and  keeping  it  moist. 

A  shiny,  red-fruited  Jerusalem  Cherry  is 
another  attractive  potted  plant  that  will 
be  good  to  give  the  amateur  pot  gardener. 
It  likes  to  be  treated  in  much  the  same  way 
as  the  poinsettia. 
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INFRA-RED  RAY  HEATING 


Science  now  has  found  the 
way  to  warm  your  home  just 
like  the  sun  warms  the  earth. 
PANELRAY  radiates  healthful 
infra-red  hear  rays  at  the  speed 
of  light  that  actually  penetrate 
into  your  blood  stream  before 
the  air  is  warmed. 

PANELRAY  is  noiseless,  clean 
and  so  simple  to  operate.  It  costs 


less  to  install  because  it  fits  any 
wall,  old  or  new,  in  any  type  of 
home  find  business  establish- 
ment. Moderate  in  purchase 
price  —  its  great  money  saving 
feature  is  low  gas  consumption 
due  to  Day  &  Night's  exclusive 
patented  heat  trap  line  that  ra- 
diates the  infra-red  rays  direct- 
ly where  they  are  needed. 


FREE  FULL  COLOR  BOOKLET  AND  COMPLETE  STORY  —  WRITE 


DAY  &  NIGHT  MANUFACTURING  CO. 


"AfoivtAe 

hath  room  is rea/fy 
sanitary 


MONROVIA 


CALIFORNIA 


#  Around  the  base  of  toilet,  back  of  fixtures, 
in  the  shower  . . .  that's  where  germs  lurk. 
Fight  these  germs  with  Hexol,  the  modern 
household  disinfectant  you  have  been 
searching  for.  It  is  a  pleasant  germicide,  dis- 
infectant* and  deodorant.  Get  an  economi- 
cally sized  bottle  today  and  . . .  take  these 

3  steps  to  bathroom  freshness 

1.  Put  a  little  Hexol  in  scrub  water— clean 
walls,  floor,  tiling. 

2.  Pour  a  little  in  the  toilet  bowl  and  allow 
to  remain  for  a  few  minutes  before  flushing. 

3.  Place  a  little  Hexol  on  the  wash  cloth 
when  wiping  bowls  and  tubs. 

/RESULT •  •  t  A  bathroom  that  is  clean 
and  smells  clean  because  Hexol  leaves  a  de- 
lightful odor. 

•  I'A  tableipoontful  to  a  quart  of ualer\ 
makes  an  tffecthe  disinfectant. 
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IN  ALL-AROUND 

VALUE!" 


^  FIRST  in  Quality! 


Comfort  Tissue  is  America's  finest  pure 
white  tissue.  It's  luxuriously  soft! 

/FIRST  in  Quantity! 


/ 


Your  money's  worth  of  tissue  in  each  big, 
firmly  wound  roll ! 

FIRST  in  Handiness! 

The  4- roll  Family-Pak  of  Comfort  Tissue  is 
easy-to-carry  — and  easy  to 
stack  on  bathroom  shelves! 


more  aooui 


Gift  Plants 


MAGNOLIAS 

Aside  from  the  Saucer  Magnolia,  which  is 
the  first  variety  to  bloom,  and  is  available 
in  most  nurseries,  there  are  several  others 
some  of  which  are  quite  rare.  If  you  wan 
something  especially  choice,  look  for  Mag 
nolia  Campbellii,  which  bears  pink  an< 
white  flowers,  M.  denudata  (conspicua),  j 
large,  white-flowered  type,  or  M .  salicifolit 
fastigiata.  The  latter  has  large,  6-petalle< 
star-shaped  flowers,  and  is  often  called  tin 
Anise  Magnolia,  because  of  the  fragrano 
exuded  by  the  bark  of  its  twigs. 

The  best  variety  for  the  small  garden  is  th 
Starry   Magnolia  (Magnolia   stellata), 
lovely  April-blooming  variety  that  takes 
long  time  to  grow  to  10  or  12  feet. 


ul 


VIBURNUMS 

Viburnums  may  not  have  the  elegant  ar 
pearance  of  rhododendrons  and  azaleas  a  J' 
this  time,  but  they  equal  them  when  thea; 
bloom  in  spring.   Two  of  the  choicest  vj 
rieties,  V.  Burkwoodii  and  V.  Carlesii,  haNf" 
fragrance  unsurpassed  by  few  other  flowe 
ing  shrubs.  Like  magnolias,  viburnums  ai 
not  suited  for  planting  in  warm,  arid 
gions,  and  should  be  reserved  for  gardene 
in  cooler  climates. 


ESPALIERS  AND  DWARF  FRUIT, 

In  some  gardens,  espaliered  and  dwarf  t  re  I 
are  a  matter  of  necessity,  in  others,  a  ml  lit 
ter  of  choice.  When  well-grown,  they  ha  dii 
a  decorative  value  surpassing  many  orn  jI 
mentals,  and  produce  very  good  fruit,    il 
Though  espaliered  fruits  may  be  had    ' 
many  varieties,  apples  and  pears  are  recoi " 
mended  as  the  easiest  to  train  and  priu  I 
and  are  good  choices  for  the  amateur  g  | 
dener.    Dwarf  fruit  trees  arc  available   r 
most  of  the  usual  varieties,  and  arc  attn 
tive  when  used  in  almost  any  section  of  t L 
home  garden. 

BIRD-OF-PARADISE    FLOWEP 

If  you  want  to  give  something  that  hoi 
rich  and  luxurious  air  and  will  liven  ii{ 
terrace,  patio,  or  porch,  give  a  Bird- 
Paradise  Flower.  The  chances  are  qu  ': 
good  thai  you  will  be  able  to  find  one 
flower,   for   the    blooming   season    usui 

starts  in   winter.     In    tact e  of  the  n  * 

things  about   this  plant   is  the  fact  that 
bloOUM  both  early  and  laic. 

Despite  its  exotic  appearance,  the  Birfl 
Paradise  Flower  isn't  difficult  to  grow  J 

no  unusual  care  is  necessary.  The  large 
or  tub  in  which  you  give  it  can  remain 
home  lor  many  years  if  the  soil  is  rcpl 
llhed  once  every  two  years. 
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HUNS. 


6IFT    ORDER 

\«>ii  r.m't  think  of  just  the  right  plant 
r  someone,  give  him  a  gift  order  from  one 

the  better  nurseries.  This  is  an  espe- 
illy  good  idea  in  the  case  of  a  gardener 
to  is  planning  to  set  out  fruit  trees,  ber- 

!1,  DUtS,  and  other  plants  which  may  not 

available  until  after  Christmas.   There 

some  people,  too,  who  appreciate  the 

poit  unity  to  make  personal  choices  in 
•  matter  of  \  arieties, 


WINTERSWEET 

ntersweel  (Chimonanthus  or  Mrrafia 
lecox)  vies  with  daphne  for  the  right  to 
called  winter's  most  fragrant,  .shrill), 
lg  before  its  leaves  unfold — alxnit  inid- 
Cember — yellow    flowers    aboul    an    inch 

iiss  cover  the  branches  of  this  shrub, 
I  their  bloom  continues  through  spring. 
en  full-grown.  Wintersweet  is  about  10 

tall.  It  might  well  Im-  added  to  a  shrul)- 
v  group  featuring  lilac,  forsythia.  spi- 
i.  and  other  spring  blooming  deciduous 
ilis.  Or  it  could  be  planted  with  ever- 
■n    shrubs   as   a   background.    Always, 

ever,  plant  it  where  you  can  enjoy  its 
ght ful  fragrance  to  the  utmost. 


PERENNIAL    CANDYTUFT 

snowy  white  flowers  of  perennial 
lytuft  (  (Iberia  sempervirens)  begin  to 
•ar  in  fall,  and  they  arc  still  making  a 
t  of  bloom  when  tulip  season  is  at  its 
ht.   This  fact,  together  with  its  attrac- 

dark  green  foliage,  makes  it  the  most 
able  low-growing,  white-flowered  per- 
al  in  the  garden.  It  is  lovely  in  clumps 
lixed  borders  (especially  with  slender- 
imcd  flowers  like  Coral  Bells  or  tulips) , 
es  an  excellent  edging  for  lawns  and 
b  borders,  and  is  also  a  fine  ground- 
r  for  permanent  bulb  beds.  It  will 
well  in  sun  or  partial  shade,  and  is 
agated  by  division. 
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ORANGE    DAISY 

of  the  most  attractive  members  of  the 

•  family  is  the  Star  of  the  Veldt  (Di- 
'hotheca  aurantiaca). '  It  can  be  sown 
month  in  flats  for  early  spring  bloom. 

hardy  annual  grows  about  12  inches 
and  has  clear  orange  flowers  2  inches 
ore  across.    There  is  a  strain  of  hy- 
with  white,  yellow,  orange,  and  sal- 
flowers.    All   have  extremely   glossy 
s  which  look  as  though  they  had  been 
icked,  and  shine  brilliantly  on  sunny 
Aside  from  use  in  borders,  they  are 
:tive  in  pots  and  window  boxes. 
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For  Successful 
Flowers-Plant  NOW! 

California  gardeners  are  extreme- 
ly fortunate  that  their  climate 
permits  planting  many  flower 
varieties  in  the  fall.  To  assure  suc- 
cess, only  seeds  of  known  quality 
should  be  planted  and  that  means 
Ferry's  Seeds — the  choice  of  suc- 
cessful gardeners  for  88  years. 
Consult  the  list  below  for  Ferry's 
Flower  Seeds  best  suited  for  fall 
planting  and  obtain  them  easily 
and  quickly  from  your  local 
Ferry's  dealer. 


Sweet  Peat 

Larkspur 

Alyssum 

Salpiglossis 

Snapdragon 

Bachelor  Button 

Carnation 

Calendula 

Coreopsis 


Iceland  Poppy 

Nemesia 

Godetia 

Linario 

Petunia 

Scabiosa 

Stocks 

Candytuft 


FERRY- MORSE  SEED  CO. 

SAN  FRANCISCO  24  DETROIT  31 
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INDERA  FlcfURFIT 
(Coldpruf)  Hip 
Skirt  or  Princess 
Slip  for  chilly  days 
—  easy  to  launder, 
no  ironing.  Pat- 
ented knit -border 
bottom  prevents 
crawling  or  bunch- 
ing between  the 
knees.  STA-UP 
shoulder  straps. 
Choose  from  va- 
riety of  weights, 
qualities  and 
colors  at  your  fa- 
vorite store.  Write 
lor  style  folder  No.  SMB 

LOOK     FOR     THIS     laBEl 

( lnderar)  stout 


FOB   COIBECT    SIZE   1    OUALITT 

INDERA  MILLS  CO. 

WINSTON-SALEM,  N.  C. 


BUY  WAR  BONDS  AND  STAMPS 


Jjwrpee's 


35c-Packet 
of  Seeds 

A  Gift  for  You! 

{none  for  sale 
till  in,/,) 
rHENthis  frilly 
golden -oran  ire 
giant  Marigold  was  created 
on  Burpee'sFloradale  Farms,  we  knew  every- 
one would  want  it  in  1945 — symbol  of  victory 
fand  lasting  peace.  So  we'll  Gii»e  you  a35c-l'Ut. 
|(100seeds).ifyou  enclose  astamp  for  postage. 
'Easy  to  grow,  2  ft.  tall. with  an  abundance  of 
bigdouble  blooms.  ThUoffer  is  for  a  limited 
timeonlu.  so  send  foryouriree  seeds  at  once. 

Burpee's  Seed  Catalog 

All  the  best  Flowers  andpPCE 
'vVuetnblos.mnnyineolor.J'KfcsC 
Complete,  accurate  des- 
criptions, modest  prices  for  the 
best  seeds  that  grow.  America's 
leading  Seed  Catalog,  postpaid — 

Send  postcard  or  letfer  today 

W.  Atlee  Burpee  Co. 

417    Burpee    Building  Clinton,    Iowa 
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Chinese 

Sacred 

Lilies 


In  the  New  CHIANG  BOWL 


Ideal  gift  for  Christmas.  Packed 
in  handsome  colorful  gift  box. 

The  Sacred  Lily  or  Joss  Flower  of  China  is 
splendid  for  water  culture,  due  to  abundance  of 
bloom  and  rapid  growth. 

The  sweetly  scented  flowers  are  borne  in  clus- 
ters, satiny  white  in  color  with  yellow  center. 

Each  gift  box  contains  3  Chinese  Sacred  Lily 
bulbs,  1  package  prepared  bulb  fibre,  1  new 
Chiang  bowl  and  Cultural  Directions.  Send  only 
$1.69  complete,  postpaid. 

GERMANS 
Horticulturists  Since  1871    ^^"" 

625  S.  HILL  ST.,  LOS  ANGELES  14,  CALIF. 


Offered    For  the    First  Time — These    New 

DAYLILIES 

PLANT     NOW     FOR     REAL 
BLOOM    NEXT    SEASON 

Coral    Isle. ...Rose    Salmon,    large,    profuse 

Silver  Glow A   fine   pale   lemon 

Duke  of   Bryan Showy   mahogany   red 

City  of  Gold. ...Soft   buff  gold,   keeps  well 
Columbia  Unusual  old  rose,  almost  bicolor 

Melba .Cherry    Red,    deeper   eye    zone 

The   Swallow Wine   red,   wide   petals 

Playmates. ...Full,  open   lemon;   keeps  well 

Rose  of   Hawaii Wide   rosy   red 

Red  Chimes  Scarlet  red,  showy  semi-dwarf 

Sunny   Day Deep  gold   or   light  chrome 

Angelus Rosy  wine,   deeper  eye  zone 

Rose  charm  A  real  old  rose,  medium  wide 
Spring  Queen Fiery  red,  wide  bloom 

Inn  each-  ANY  6  F0R  *  t\f\ 
•  \J\J   All    14   for   $10.00    J.UU 

ORDER    NOW-ALL    PLANTS    DELIVERED    POSTPAID 

9  SOLID  ACRES 

SEND    FOR    CATALOG    IN    NATURAL    COLORS 

RUSSELL  GARDENS 

SPRING,  TEXAS 


Fragrant  Flowering  Evergreens 

1    Daphne   Blagyana $2.00 

3    Daphne    oneorum 1.50 

1    Daphne   odora 75 

3    Viburnum    Burkwodii 1.50 

This  outstanding  collection  postpaid  $5.00 
Washington  customers  add   15c  sales  tax. 

THEO.    ALBERT    NURSERY 

Route  7,  Box   107,  Olympia,  Washington 

PRIZE  RANUNCULUS 

en  Bulbs  of  the  world's  finest  exhibition  strain,  noted  cy 

uu  for  their  niant,  extremely  double  flowers  and  rich"""' 
colors.     100   Bulbs,   $1.25;  Anemones,   same   price. 
BOB  ANDERSON,  1415  Echo  Park  Av.,  Los  Angeles  (26) 

50 


A  $6.00  Value 
for  $.ff  .00 
only 


\  Post- 
"   paid 

Wothington   customers 
odd  15  cents  totei  fox. 


SPECIAL 
COLLECTION 

These  six  lovely  evergreen 
and  deciduous  shrubs  will  have 
loods  of  blossoms  this  spring. 
All  plants  are  vigorous  and 
hardy  from  6  to  1 2  inches  high. 


1  Azalea     Ledifolia     Alba,     evergreen,     white    $1.00 

1  Azalea  Occidentals,  fragrant  pinkish   white      1.00 

1  Amoena    Superba,    evergreen,    dark    red 

1  Azalea   Lorraine,  Salmon   Pink 

1  Azalea   Mollis,   flame,   salmon    to   pink 

1  Altaclarensis,    fragrant,    orange 

Send  hr  NURSERY  CATALOG 


illustrating  many  plants  in  color 


1.50 

.50 

1.00 

1.00 


NURSERIES 


Rt.  4,  Box  90,  RENTON  15,  WASHINGTON 


BEGONIAS 

LARGE  TUBERS    /; 

2  inches  and  up    / 
45c  EACH 

5  for  $2;  12  for  $4 

DOUBLE  CAMELLIA 
Flowering  Type 

The    most    popular    form, 

with    flowers   5    to    8    inches   across,  resembling  camellias. 
Colors:  RED  •  YELLOW  -  BRONZE  •  SALMON  ■  ROSE  -  PINK 
FRILLED  OR  FRINGED  TYPE 

Large  flowers  beautifully  frilled  and  ruffled  of  the  edges. 
Colors:  RED  •  YELLOW  .  WHITE  -  BRONZE 
SALMON  ■  ROSE  -  PINK 

HANGING  BASKET  TYPE 

Trading  or  hanging  hobif  with  great  masses 
of  bloom  makes  this  type  ideal  for  verandas, 
porches,  greenhouses.  Colors;  RED  -  PINK 
WHITE  -  YELLOW  -  CORAL 


itf*» 
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COLO*" 


F.  LAC0MARSIN0 

AND  SONS  -  Box  HIS- L  —  Sacramento,  Calif 

£4^  Rust-Resistant! 

Tiufje,  gorgeous, 2- to  3- ft. 
spikes,  the  3  best  colors, 
Crimson,  Yellow  and  Rose,  - 

allXPkts.  postpaid  for  10c!  /J 

Burpee's  Snapdragon  Garden^ 
New  triant  flowertt,  like  thoHe  the  ^^^ffin 
florist  growa--8  lovely  colorn,  lB^^M/r^ 

a  1'aeket  of  Beeds  of  each,       $1  ZS^ii/^  ». 
All  8   PkU.   (value  St. OS) M/^^ffJtP^f'. 


Burpee's  Seed  Catalog  FREE 
FineBt  Vegetables  and  Klowers, 
the  best  Heeds  that  grow.  The 
leading  American  Seed  Catalog 


W.  ATLEE  BURPEE  CO. 

419   Burpee   Building,   Clinton,   Iowa 

•      FOR    CHRISTMAS    GIVE    BULBS      * 

Give    yourself   a   nice    present   of    bulbs    too.    You    will 
especially  need  our  catalog 

BULBS   FOR   POTS   AND   GARDEN 
Because  it  gives  full  instruction  for  tin'  planting  and  care 
hi   bulbs  and  for  ion-lilt  i r ■  pots  and  lists  hundreds  of 
bulbs  Including  Amaryllis,  iris,  Gladiolus,  Oxalls,  Cym- 
biiiium  Orchids,  Callas,  Daffodils,  Cllvlas,  etc. 

The  catalog  is  free.    By  air  mail  for  16c  postage. 
CECIL  HOUDYSHEL,  Dept.  S,  La  Verne,  Calif. 

HAS  HANDSOME  GREEN 
FOLIAGE  WITH  FRA- 
GRANT   PINK    FLOWERS 

Strong  ball  plants.  12"  to  15"  in  size,  $2.20  postpaid 
FREE    Illustrated    Spring   Catalog 

E.  James  Nursery,  8715  MacArthur  Blvd..  Oakland  3.  Cal. 


DAPHNE  ODORA 


Mi^CUtJUf, 


TOP      ALL-AMERICA      ROSE 
WINNER      FOR      1945 

A  superb  new  rose— rich  dark  red  with  black  shad- 
ings—marvelously  fragrant— vigorous  and  free- 
blooming— product    of    Armstrong    research. 

An   Ideal  Christmas  Gift 

(Please  order  today!) 
Price:   $2.50  each.   Add    10c   postage  for  each   pack- 
age   mailed    to    Calif.,    Ariz.,    Nev.;    20c    elsewhere. 

ARMSTRONG   NURSERIES 

412    No.    Euclid    Ave.  Ontario,    Calif. 

(Address  all  mail  to  Ontario  Office) 

12908    Magnolia    Blvd.,    No.     Hollywood 

4440    Sepulveda    Blvd.,    Culver    City 


SEEDS  CHRISTMAS 

Clarke's  Blend  Pansies.  A  well  balanced  blend] 
of  finest,  strains  for  color,  size  and  lone  blonml 
ins Pkt.    $1.00 

Polyanthus  Primroses.  Large  flowers  in  many 
beautiful  shades  from  our  finest  stock.  Pkt.  $1.00 

Pacific  Giant  Delphiniums.  Remarkably  large 
flowered  spikes  in  white,  light  and  dark  shades 
of  blue Pkt.  $1.00 

One   pkt.   each   $2.50.     5   sets   $10.00 

Send  your  gift  list  with  remittance.  We  will  en«j 
close   special   gift   card   and   mail   before   Christmasi 


^UeGlalk&icx 


ockomas,  Ore. 


BACK  THE  ATTACK 
BUY  WAR  BONDS  AND  STAMPS 


A  Scratching   Do 
Is  In  Torment 

•  Thousands  of  don  owners  have  found  this  good 
to  keep  their  pets  from  constant  scratching,  biting,  ri 
hinn  and  digging.  Once  a  week  (jive  them  a  dose  of  I 
Hunters  Don  Powders.  These  powders  usually  help 
bring  prompt,  ease  from  an  Intense  Itching  irritation  tl 
has  oentered  In  the  nerve  endings  of  the  dog's  skin.  1 
urge  to  scratch  abates  the  don  It  happier,  more  ci 
tented  No  wonder  a  purchaser  writes:  "Rex  limit 
Hon  Powders  have  given  my  don  great  relief.  Many  thai 
from    Think'    anil    self."      Why    not    try    them    on    I 

scratching  don.  26c  at  any  good  drug  store,  pet  or  si 
shop.     (Economy  size  box  only  $1.). 

IMPORTANT.  Continued  diarrhea  rectal  Itch! 
When  your  don  shows  such  symptoms,  suspect  and  li 
for   Worms.     Hex   Hunters    Dependable    Worm   Cap| 

(No    1  for  small  dons  anil  cats;  No,  l!  for  large  dons) 
immediate  results.     If  dealer  can't    supply  send   50c 

J.    HILGERS    &    CO.,    Dept.    607.    Binohamton,    N. 
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